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Different ways to celebrate. One symbol of success. 
Deutsche Bank Platinum Credit Card. 


Now enjoy your lifestyle like never before. With Platinum Rewards from Deutsche Bank Platinun 
Credit Card. Shop to your heart's content and then use your Reward Points to pay for it. Also awaitin 
you is a host of unprecedented golf, travel, airline, dining and entertainment benefits. And a concierg 
service that is always st standing by to assist youeCome, celebrate with the new symboLof.sueeess-" 


Platinum 


3.15 pm - Rain spoils your championshipmatch. 


4.00 pm - You spoil yourself witha panthan V 
shopping spree. A 
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THE ROAD WARRIOR’S GUIDE TO WORK AND PLAY 





here was a time when going out of town, being on the road or on 

a flight meant that all work had to be put on hold till you reached 

home or office or at least a hotel with a cyber café. Worse, you 
could not do your regular workout, listen to your kind of music or play your 
favourite video games. 

Today, however, the latest state-of-the-art gadgets, which easily fit 
into your travel bag, have ensured that neither work nor your evening 
music-and-wine routine suffers because you are away from home. 

In this issue’s Cover Story, we tell you about the best portable gadgets 
every frequent traveller should carry with him or her to make sure they are 
connected, whether at work or while chilling out. Read our cover package 
on The Road Warrior's Guide to Work and Play and buy these amazing 
gadgets now. We also met up with six such road warriors—all corporate 
hotshots who are tech-savvy and lap up the latest gadgets as soon as they 
herald their arrival. 

In other sections, find out how to carry off that white suit or a pair 
of white jeans with white shoes and make heads turn. Travel with us to 
London this fortnight to witness four fabulous cultural events that at- 
tract visitors from the world over. For those with a taste for the 
finer things in life, read Sourish Bhattacharyya’s wine column on how to pair 
great Bordeaux wine with Indian curries as you drive home the new 
Volkswagen Jetta. 
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1 have changed 
mu husband." 


With Réal Activ Orange Carrot juice. The juice with nutrients which help boost immunity. 


"My husband Rahul wasn't getting any younger. And his lifestyle was only getting more 
demanding. He couldn't climb up a flight of stairs without panting. He would return from 
office completely drained out and irritable. And that's when it struck me that his lifestyle was 
actually eating into his immunity. All this made me worry a lot about his health. Till | 
discovered Réal Activ Orange Carrot juice and introduced it in his life. 


Rahul's lifestyle hasn't changed, but he has." 
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6 pm: Having fun with junior 





10 am: Cracking a deal early in the day 
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The immune system may weaken when high numbers of unstable molecules 
known as ‘Free Radicals’ are generated in the body. And the reason for this 
happening is our unhealthy lifestyle. 


Antioxidant nutrients like Betacarotene and Vitamin C are known to neutralise 
‘Free Radicals’ and help strengthen the immune system. 


Réal Activ Orange Carrot juice is a 10096 juice made from Oranges and Carrots 
which provide us with the natural goodness of antioxidant nutrients like 
Betacarotene and Vitamin C. 


The Betacarotene Advantage-1 Glass of Réal Activ Orange Carrot juice provides z 1 
the 10096RDA of Betacarotene". 


The Vitamin C Advantage -1 Glass of Réal Activ Orange Carrot juice provides the 
4096 RDA of Vitamin C*. 


Réal Activ Orange Carrot juice. 
Discover good health naturally. 


100% JUICE 


NO ADDED SUGAR 


MUCH MORE 


M ae: 
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THANJUICE 


go 


Discover the natural goodness of fruits and vegetables in 10 exciting variants 
1 Glass = 250 mi. The % RDA are approximate values. RDA = Recommended Dietary Allowances: This is the optimum quantity of various nutrients required to maintain health, as recommended by ICMR. 


These RDAs differ according to age, sex, physical activity and physiological conditions. The comparison here is made with - Man, moderate work 
For more information Ina nn tn www dahiue enim nr write tn iie at Ede Coneimar Caro Call 0/2 Anat AU Dand Mme Delhi 44^ ANA ae ntl ira más Banda Adobe seus YA NARA aman 
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From the laptop and the smart phone when 
at work to the latest in iPods, MP3 players sys 's Gopalakrishnan 


and fitness gadgets when chilling -— 
out—this is the Road The Gadget Devotees 


Warrior's definitive guide to Owning the latest gadgets has become a happy 
addiction with these men, all of whom are 
work and play. 


top corporate leaders and jet-setters. 
We spoke to them to find out which latest 
tech toys they carry with them on trips. 





Backpacking Gadgets 

Roughing it out on a holiday? We get the 
tech-savvy CEO of Backpackers Co., 

Yogen Shah, to tell you what to carry when 
you're headed off to the wild. 


The White Stripes 

Shelve all other colours for now. As the rains 
recede and autumn advances, we take you 
through the paces on the colour white. Here's 
how you should be wearing white this 
season if you wish to carry it off in style. 
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A pertectly balanced meal. 


Chinese, of course! 


Savour the most exotic variety of dimsums, course after course. 
Besides, of course, a truly exquisite selection of authentic Chinese delicacies. Only at Jade. 


For table reservations please call: 4133 5082 


enzcomm.com 
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12 Aurangzeb Road New Delhi 110 011 India 
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London 


Nawabi Repast 

A seventh-generation chef from 
Lucknow, Chef Irshad Ahmed Qureshi, 
speaks about his culinary legacy... 
while he prepares one of his 
legendary biryanis for us. 


The Best Chef's Tables 

Want to treat a few important guests 
to a meal they won't forget? Book 
the Chef's Table at these fabulous 
restaurants and get a special menu 
laid out for you. 


Marrying Bordeaux with India 
Column by Sourish Bhattacharyya, 
Executive Editor, Mail Today. 


30 Namastey London 
A Gorilla race, a feast by the river and 
the star-studded London Film Festival: 
London is where it's at this September 
and October. 


34 JetSet Go 
If you take a lot of long flights, then 
you'll know the side-effects—aching 
joints, lack of sleep and irregular 
sleeping and eating patterns. 
Here's a lowdown on how to 
really stay fit before, during and 
after a long flight. 
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Master Chef Qureshi 


Bordeaux wine 
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Volkswagen Jetta 1.6 


Cars of the Future-lll 
Column by Yogendra Pratap, Editor, 
Auto Bild India. 


) Sense and Sensibility 


The Volkswagen Jetta 1.6 is 
quintessentially German—unassuming 
to look at but brilliant to drive. 


^ Monster Madness 


As news reports reach us of a man 
escaping from the notorious Area 51 in the 
US with ‘proof’ that NASA does, indeed, 
have an alien captive, we thought it was a 
good time to feature some alien invasion 
movies. Here's something to quench your 
desire for little green men. 


From Aircraft to Golf Gloves 
Column by Prabhdev Singh, Editor, 
Golf Digest India. 


Rebel with a Cause 

We met the owner of Hidesign, Dilip 
Kapur, for a chat to discover what turned 
an anti-war, anti-capitalist student into a 
successful entrepreneur. 


| ! 46 The Best Buys 


In a mood to spend a bit of money? 
Check out what's hot this fortnight 
in the world of luxury. 
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The intelligent water closet 
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Slow falling Night light Auto flush Twin nozzle spray 





Automate is a unique and 


intelligent closet that 





automatically performs 
the necessary functions 
at the press of a button 


lor a clean and hygien 


eS bathroom lifestyle! 
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L. (An ISO 9001, 14001 OHSAS 18001 certified company) 


DUSTAN SANITARYWARE & INDUSTRIES LIMITED, New Delhi: Tel: (+91-11)65960160-64, 25854656, Fax: (+91-11) 25785278, E-mail: delhi@hindware.co.in Kolkata: 

91-33) 22487406, 22487407, Fax: (*91-33) 22487045, E-mail: hsikolsale@somanyent.com Mumbai: Tel: (*91-22) 22044766, 22022247, 22829301, Telefax: (+91-22) 22022247, 
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Cover Story 


From the laptop and the smart 
phone when at work to the latest 
in iPods, MP3 players and fitness 
gadgets when chilling out—this IS 
the Road Warrior's definitive 
guide to work and play. anit PATRICK 


he seasoned jet-setter needs the best—at work 

or at play. When you're on the move, you cannot 

afford to live and work without the latest tech- 
nology. Here's our quick guide to life on the move for 
the gadget freak—some of the best objects of desire 
that keep you going through the day and the night. 


© WORK 


@HP 2133 Mini-Note PC 

During marathon meetings, lugging around a heavy 
laptop is a pain. This is why the sturdy HP 2133 Mini-Note 
PC, which weighs 1.2 kg is the antidote for an aching 
back. The 9-inch Mini-Note is great for times when you 
need to make presentations. While it’s definitely not 
known for blistering speed, its features like the 1280x768 
screen resolution, four-hour battery life (with a 6-cell 
battery), 92 per cent full-size keyboard, WiFi/Bluetooth 
connectivity make it an ideal lightweight travel companion. 
PRICE: Rs 21,000 onwards (BlackBerry Bold 

LOOK UP: www.hp.com The upcoming BlackBerry Bold incorporates the best 
features of the existing BlackBerry 8000 series and adds 
value as well. It boasts 3G connectivity, a better camera and 
in-built GPS, while maintaining the same BlackBerry 
reliability. And you get your mail, no matter where you are. 
With some very good applications such as QuikOffice, 
which allows you to view and edit office documents on the 
move, PowerPoint presentations really won't have to wait. 
LAUNCH DATE: September 2008 

PRICE: Rs 30,000 

LOOK UP: www.blackberry.com/blackberrybold 
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(Nokia Maps 
Available on most Nokia Series 60 handsets—all E-series 
and N-series devices—the latest version of Nokia Maps 
not only stores several thousand Points of Interest (Pol) 
across eight major Indian cities, but you can easily 
download maps and Pols for every major country across 
the world. So you won't get lost in London, Paris, 
Tokyo, New York or Sydney, or, for that matter, in 
Mumbai. Nokia Maps also allows you to navigate your 
way while walking if you have a handset with a GPS 
receiver. Unlike the navigator set-ups on cars, these 
maps are on your mobile, so you can always find a 
charging lead, and listen to music while on the move. 
Nokia 6110, E71, E90, N78, N82, N95, 
N95 8GB, N96 have a Global Positioning 
Satellite (GPS) receivers and turn-by-turn 
live navigation capability. 
CE: Starts at Rs 15,000 
LOOK UP: www.nokia.com 
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@Lenovo X300 

Is this the best ultra-portable notebook? Some 

say it is, because unlike the competition it is 

not only light but comes with a built-in 

DVD-writer and several USB ports for you 

to plug in your favourite toys and charge all 

other gadgets that you might be carrying. 

Equipped with a 64-GB solid-state drive, 

it also adjusts to the rough and tumble 

of the road-warrior's life. At 1.3 kg, 

it means you won't end up with the 

dreaded "laptop shoulder". 
Rs 1,20,000 

LOOK UP: www.lenovo.com 
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Google Docs 


When it comes to an urgent 
business presentation, the 
ubiguitous Google Docs is the 
right collaborative tool. It offers 
you secure options to create and 
collaboratively use documents 
and spreadsheets with the rest 
of your team. It lets you assign 
access controls to your files to 
determine who can see and 
modify your files. Its templates 
make light work of complex 
documents or presentations. 
PRICE: Free 

LOOK UP: www.docs.google.com 





Maxtor One 
Touch 4 Mini 


No matter what you achieve 
while on the road, it's of no 
consequence if things go kaput 
and your data vanishes. The 
Maxtor One Touch 4 Mini 
(available in capacities from 
160 GB to 320 GB) is just what 
you need for such eventualities. 
It weighs 160 gm and lets you 
take fast back-ups at the touch 
of a button. It also allows 
automatic back-ups and has a 
file sync option. The drive comes 
with Maxtor DrivePass and 
Encryption software to 
password-protect the contents 
of your drive. 

PRICE: $99 (Rs 4,257) 

onwards 

LOOK UP: www.maxtor.com 
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@Breeze Black Bluetooth Headset 

What do you get when you throw in Swarovski and Philips 

Crystal jewellery with a Bluetooth 2.0 headset at its heart. 
Part of Swarovski and Philips' Active Crystals range, the Breeze 

Black Bluetooth headset is a Bluetooth 2.0 headset, which looks like 

anything but. This amalgamation of jewellery and technology has a 

high-gloss black body set with crystals in the Pointiage technique. 

Compatible with all Bluetooth handsets, it offers up to five hours 

of battery time and 100 hours of stand-by time. 

PRICE: €200 (Rs 12,966) 

LOOK UP: www.swarovski.com 





(DSpeedo Aquabeat 
Nothing beats unwinding after a hard day at the pool or on the 
beach. But then, haven't you wished you could have brought 
your music along, instead of being stuck with the hotel's 
pre-recorded songs that better suit the dentist's chair? If so, the 
new Speedo Aquabeat MP3 player is answer to your prayers since 
it even works underwater. 

Aquabeat has a capacity of 1GB, weighs 35 gm, and can play on 
a single charge for about nine hours. The USB 2.0 MP3 player 
manufactured by iRiver has waterproof earplugs, and can survive 
underwater up to a depth of 3 metres. To top it all, it's available 
in three colours to suit your swimwear. 
PRICE: $145 (Rs 6,235) 
LOOK UP: www.speedo.com 





(DApple iPod Touch 

Why have the iPod Touch when you 
have the iPhone? Well, while the iPod 
remains the best music player in the 
market, the iPod Touch adds gesture- 
based multi-touch capabilities, which 
allow you to surf through your music 
collection easily. It also has Wi-Fi 
capability. 

PRICE: Starts from Rs 20,000 

LOOK UP: www.apple.com 
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Nintendo DS 

Sometimes, when touring, you can get 
bored waiting. Waiting in airport 
lounges, hotel lobbies and office recep- 
tions with nothing to do. Well, with 
the super-light and cool Nintendo DS, 
you can play Super Mario, Donkey 
Kong and several other games while 





@MEX BT 3600 
In Car CD Tuner 


Sony's new CD tuner has it all— 
USB and Bluetooth and front aux-in 
interfaces and a quick-search 
interface that lets you browse MP3 
media and supports hands-free 
through the car stereo. Plug in the 
USB pen drives in the front panel 
USB port and enjoy wireless high- 
quality stereo audio via a Bluetooth- 
compatible mobile phone. 

Rs 9,990 
LOOK UP: www.sony.com 


waiting. Who says an idle mind is 
. the devil's workshop? You don't 
) have to be idle at all, give your 
thumbs a workout. 
: Rs 7,000 
LOOK UP: www.nintendo.com/ds 





@ Nike SportBand 
When you run, it's best if you do it in the most 
scientific way possible. The Nike SportBand will allow 
you to monitor and keep track of your personal run- 
ning records while training by showing you the dis- 
tance, pace, time and calories burned. If you want to 
keep a detailed record over time, www.nikeplus.com 
will help you out on that front. Just download your 
running stats from the rechargeable SportBand via 
USB to your PC, and from there to nikeplus.com. 

RICE: $59 (Rs 2,537) 
LOOK UP: www.nike.com 
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Technogym’s 
Travel Gym 


When you cannot afford to 
lose track of your fitness goals, 
Technogym's Travel Gym just 
might be the right option. This 
compact workout kit is easy to 
carry as its modular compo- 
nents are simple to assemble 
for a vast range of exercises. 

The Wellness Bag fits easily 
into a suitcase and weighs 1.8 
kg. It can also be carried with 
the Wellness Pad. The main 
components of Travel Gym 
include two 45.5 cm elastics, 
two 35 cm elastics, two handles, 
two ankle straps and two foot 
straps. The Travel Gym can be 
used for a range of activities 
to build strength. 

On Request 

LOOK UP: www.geospafitness.com 





Anil Patrick writes for various technology magazines in India and also runs two B2B websites. 
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SANDEEP DHAR tee 
MD, SAPIENTINDIA — 


This young-at-heart tech lover tre Y 
must-have travel companions are his MacBook Pro, t Ws ii 
Canon IXUS 800 IS camera and the ii SGHI7 m | » A 
phone. "| am a keen photographer iacu lots ok ideos os, i 
. too," explains Dhar. He also carries his noise-cancelling | 
|. Bose headset when on the go and oa Photoshop | 
to edit his photo collection. 
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Owning the latest gadgets has become a happy addiction with these men, 
all of whom are jet-setting executives. RAHUL SACHITANAND AND KUSHAN MITRA 


‘KRIS’ GOPALAKRISHNAN 

CEO AND MD, INFOSYS TECHNOLOGIES 
Gopalakrishnan spends close to 200 days 
a year on the road and has little compe- 
tition when it comes to owning the 
latest gadgets. On the road, he makes 
sure he takes his nifty Sony Vaio note- 
book with him. He usually carries three 
mobile phones—the iPhone, Nokia E71 
and Samsung 780. While the Windows 
Mobile-enabled Samsung handset is 
used when he travels to the US, he uses 
the iPhone as a combination of Internet 
browser and music player. He also carries 
a Nokia N95 when he is on holiday, 
primarily for its 5-megapixel camera. 
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SURESH VASWANI 

JOINT CEO, WIPRO 

Regulars at Wipro's headquarters in Bangalore will often 
see Suresh Vaswani, the company's joint CEO, taking a 
brisk walk around the facility. On his walks (both at the 
campus and when he is travelling), Vaswani clips on the 
pedometer he acquired on a trip to Japan recently to 
measure the exact distance he walks. His Jabra Bluetooth 
headset and BlackBerry Curve are among the first things 
that go into his travel bag. “| have a comfortable pair of 
Sony earphones for my iPods. The fancier noise- 
cancellation technology is for my son," he says. 
















MOHIT ANAND 

HEAD, CHANNEL [V] 

The boss of music television station Channel V 

travels with a whole bagful of gadgets. "I'm quite 

the gadget freak," he says. The man travels 

with two mobile devices—an iPhone 

and an HTC Windows Mobile. He 

also carries his HP "Ultra 

Portable" 

laptop, a 7-megapixel 

web-camera, a Sony 

digital still camera, 
an iPod and a 

M Nintendo DS for 

m gaming. 
"Everything | carry 
can be charged off 

the laptop," he says. 
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ANIL VALLURI 
MD, SUN MICROSYSTEMS INDIA 


As a three-year-old, Valluri had stepped on 
a smouldering iron being used by his techni- 
cian father. However, such accidents don't 
seem to have unsettled the tech-freak. His 
must-have list for the road includes a Sony 
Vaio notebook, Canon PowerShot 53 digi- 
cam, Bose AKG headphones and an iPod 
Classic (with the iJuice to extend battery 
life). The amateur photographer uses 
software such as SoundForge while on a 
flight. With his Vaio's hard drive almost 
filled up, a portable disk is the next item 
on his shopping list. 





SHRIRAM 
ADUKOORIE 
CO-FOUNDER, ASK LAILA 
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Forty-year-old Shriram 
Adukoorie buys the latest 
gadgets before they can make 
their way to India, spends his free time 
playing Need For Speed on his Sony 
PlayStation Portable PSP and manages 
to squeeze time out from all this to man- 
age a website (www.adukoorie.com). He 
also loves his Canon EOS Digital camera with 
300D lenses. “| love clicking photographs N 
wherever | travel. | carry a few lenses with N " I 
me—a 70-200 (4.5) zoom, 10-22 (2.8) wide-angle Xe | ub 
lens and a fixed focal length 30 mm (1.4) lens," Miis 

says Adukoorie. 

Of course, he doesn't forget his trusty Sony Vaio TX 

series laptop (it has five hours of battery life and 

comes in very handy when he's stuck at airport 

lounges) and Dopod PDA while he is travelling. "I 

use my Dopod 818 Pro to browse the Net and have 

also set my RSS feeds with about 20-25 favourites 

on my phone browser," says Adukoorie. 
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BACKPACKING  — vw 
GADGETS 








A SILVER LINING. 








(1) THE GLOBAL BAG TAG (www.globalbagtag.com): 
"This is a secure tag that you should put on your 
luggage. In case your luggage is lost, you can locate it 
within 24 hours. Each globalbagtag has a unique serial 
number that enables it to be traced to the owner 

via the website, which stores details of each owner in 
its database." 


2 IPOD 80GB: “This can store all the music, data and 
pictures you need and is also the best way to tune 
out the bore next to you when travelling.” 


CANON POWERSHOT SD 1000: "I use this for the high 
resolution pictures | need to put up on my blog." 


4 UNIVERSAL ADAPTOR: A universal adaptor is a must, 
especially when you are on a backpacking trip." 


NINTENDO DS LITE: "This is an ideal toy for keeping 
boredom at bay and for keeping the adrenaline 


pumping." 


NOKIA N95: "This has everything (and God knows | = 

how they fit it all in): an integrated GPS, Wi-Fi, NOW THERE'S A BRIGHT |A 4AT A LINI 

Bluetooth and a 5-megapixel camera. God bless the Finns!” PRESENTING STEEL HILIGHTERSFROM JOHNSON. THIS STYLISH INNOVATION 

WITH PUNCHED STEEL INLAYS MADE FROM SALEM GRADE 304 STEEL. IS SURE 

TO LEND AN UNDERSTATED ELEGANCE TO YOUR BATHROOM. IT'S THE THIN 
LINE BETWEEN GOOD BATHROOMS AND GREAT BATHROOMS. 






POWER MONKEY EXPLORER: "A nifty gadget that 
works on solar energy and can help charge your 
mobile or iPod whenever you are stuck with your 


batteries running out in the middle of nowhere." TO KNOW MORE, CALL US ON: 
. 022 3064 7484, 1800-22-7484 (TOLL FREE FROM MTNL & BSNL LINES). 
COMPACT BINOCULARS: "Carry a pair that doesn't YOU CAN ALSO WRITE TO US AT CUSTOMERCAREGHRJOHNSONINDIA.COM 


weight a tonne and make your neck ache." WWW.HRJOHNSONINDIA.COM 








A narrow tie is a must. 
Unless you are on the 
heavier side, a narrow tie will 
slim your physique. Again, if 
your suit has a narrow lapel, 
a thin tie is essential. 


A shirt with a light 
palette, like this blue 
and white striped shirt, 
can be worn with a white 
suit. It is a colour that not 
only breaks the monotony 
of white, but also comple- 
ments your suit beautifully. 


THE WHITE 
STRIPES 


Shelve all other colours for now. 
As the rains recede and autumn 
advances, we take you through 
the paces on the colour white. 
Here's how you should be 
wearing white this season 

if you wish to carry it off 

in style. BIBEK BHATTACHARYA 


AB ave ani Suit 


The navy blue two-button suit will not 
be going out of style anytime soon, but 
it’s always invigorating to play with the 
colour of your suit. Believe us, the best 
way to overhaul your wardrobe is to 
go out and get yourself a white suit. 

Be warned, though, white is a difficult 
colour to wear, but if you master it, no 
one else will be looking more dapper 
than you. 


He’s wearing: 


White linen suit from Cue 
for Rs 17,500 


Blue striped shirt from 3 á | If you really want to pile 
Viavero for Rs 2,000 | 1 6, sl up the style, may we 


| suggest a pair of white 
Tie from H20 for Rs 1,650 loafers? It'll blow all com- 


White shoes from s i E= petition out of the park. 
Da Milano for Rs 8,095 | 


Linen suits can be worn 
through summer, and the 
fabric helps accentuate 
the colour of your suit. 





TAS Shirt 


Nothing much remains to be said about the 
virtues of the white shirt, but here it goes. 
First of all, it is a supremely versatile 
apparel. You can wear it anywhere and 
with anything, and you will never have to 
worry about styling. The second great thing 
about a white shirt is that of aesthetics. No 
other shirt looks quite as good. To demon- 
strate that, we have for you three distinct 
looks with the same white shirt. 


Formal 


This grey suit is reminiscent of 
Giorgio Armani's iconic collections 
from the 1990s. The lines are 
smooth and powerful, and it puts 
power into power dressing. 
Needless to say, the crisp white 
shirt not only matches the suit, 

it actually increases its appeal. 


He’s wearing: 


White shirt from Canali for 
Rs 14,000 


Grey self-striped from Cue for 
Rs 18,500 


Tie from H20 for Rs 1,650 


Shoes from Da Milano for j 


Na Semi-formal / 


This one is a classic—white shirt and 
blue jeans. The result is self-evident. 
Oh, and if you have a pair of black 
boots, please wear them. 


He's wearing: 
White shirt from Canali for Rs 14,000 
Blue jeans from Sisley for Rs 4,995 
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White Cot ton al ea ins from 
Calin K lein for R: Re 4,450 
*? WM Nhi te canvas 5950 ies from 
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| [The White Denim 


Not to be confused with the band that is 
one of the hottest new acts around. But 
that just goes to show the cool quotient of 
white jeans. Just like your suit, you have to 
carry it off well, and to do so, you will have 
| to contrast your jeans with clothes of a very 





Casual 


A nicely-fitted white shirt can be 
worn in a decidedly casual way, too. 
Pair it with shorts or with bermudas, 
get out your cap and finish your 
look with a pair of cool sandals, 

and you're good to go. 


He's wearing: 

White shirt from Canali for Rs 14,000 
Shorts from Sisley for Rs 2,999 
Slippers from Viavero for Rs 4,250 


Photographs: Ritesh Sharma 

Styler: Raman Bhandari 

Models: Bobby, Rajat Srivastava, Tarun 
Joshi, Sant Gaba and Rahul Sharma 


Aan Shoes 


Yes, white shoes. They're nothing to squirm about, and no, 
they will not make you look unhip and oh-so-1980s. 
especially, if you're a man about town. 


1 Brogues from Gucci for Rs 24,950 
2 Sandals from Lacoste for Rs 6,500 
3 Canvas shoes from FCUK for Rs 3,695 
4 Loafers from Viavero for Rs 6,250 
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A seventh generation chef 
from Lucknow, 

Chef Irshad Ahmed 
Qureshi speaks about his 
culinary legacy... while he 
prepares one of his 
legendary biryanis for us. 
ANUMEHA CHATURVEDI 
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e have nearly 300 chefs in our extended family and my forefathers worked | 

as chefs for the royal family of Jagirabad, near Lucknow," says Master Chef | 

Irshad Ahmed Qureshi. We sit down for a tete-a-tete with him at Baluchi, 

the Indian specialty restaurant at the Intercontinental The Grand in Delhi, 
where he's presently whipping up a feast. 

Little wonder then that at the age of 13, Chef Qureshi took to cooking like a duck 
takes to water. The son of Chef Niaz Ahmed Qureshi and nephew of legendary Chef 
Mohd Qureshi, he has presided over numerous Lucknawi food festivals in India and 
abroad and has had several dignitaries literally eating out of his hands. Today, he is 
cooking for More. 

After contemplating for a bit, he zeroes in on two of his signature dishes—which, 
incidentally, were also part of Pakistan President Pervez Musharraf's menu when he came 
to India in October 2007—Biryani Raan-e-Dum and Bhaap Gosht, a curry that's a staple 
from the Qureshi family. 

First Things First: The trick, says Qureshi, lies in 

not doing different things but doing things differ- 
ently. "What sets this Lucknawi biryani apart is the 
fact that it's not too spicy like its Hyderabadi coun- 
terpart and, yet, is rich in terms of ingredients and 





taste," he says as he checks his ingredients. "A table- Bhaap Ghosht 
spoon each of javitri elaichi, garam masala and kali 
mirch are the primary ingredients. You can't do Chef Qureshi learnt this dish 
without them, but as opposed to red chillies, we use som ANGE ail tar aun 
a lot of peeli mirch in Lucknow; it's spicy but not as Ghosht, it continues to 
strong and hard on your throat," he explains. impress diners. 
Meaty Matters: "When it comes to choosing the 
meat for biryani, we prefer tender meat (preferably INGREDIENTS (for two): 
from the shoulders and the ribs) as it's moist," he Meat (Lamb): 300 gm 

. says as he slices a chunk into four neat pieces. Chef Salt: To taste 

= Qureshi takes about 150 gm of desi ghee, heats it Dhaniya powder: 1 tablespoon 

* and adds the spices till they crackle, adds Mirchi powder: 1 tablespoon 

= the raan and lets it simmer, regaling me with his Garam masala: 1 teaspoon 

: childhood stories all the time. | Hung yoghurt: 60 gm 

= "| grew up hearing tales about the origins of Brown onion paste: 80 gm 

* biryani from my grandfather. Since the erstwhile . Oil: 50 gm 

= maharajas used to travel with all their parapherna- | Cream: 10 gm 
lia, it used to be tough for the cooks to come up Javitri elaichi powder: ' teaspoon 


with elaborate menus in difficult terrains. So, they came up with this idea of working out Ginger garlic paste: 30 gm 
a dish that was wholesome, in terms of both taste and ingredients," he explains as he 

adds a cup of fried onions to the raan and cooks for about two minutes. | 
Mixing It Up: He now adds about 30 gm of ginger garlic paste, a tablespoon of chilly 

powder, and 60 gm of hung yoghurt. He turns the meat over for a few minutes and, 
simultaneously boils 150 gm of basmati rice, drains it and keeps it aside. He then mixes the 

raan with the rice, and adds a teaspoon of javitri elaichi, 5 gm of saffron and kewra powder, mirchi powder, brown onion 
water and "dum" cooks the biryani in a cooking pot. “Javitri elaichi is one | . paste and hung yoghurt. Mix well and 
of the strongest of our spices and a quintessential ingredient of Lucknawi . add javitri elaichi powder, garam 

, cuisine. The technique lies in mixing the spices well so that the taste of masala, saffron and cream. 

» spices won't overpower you. Musharraf and his begum personally Picssime colt for 6:7 minutes 
complimented me on this one," he concludes, until tender and serve. 

Z- with more than a hint of pride. 

We dig in. It's a meal fit for royalty. m 


METHOD 

Heat oil and add mutton pieces. 
Cook for a few minutes. Add ginger 
garlic paste and salt. Cook for about 
five more minutes. Add dhania 
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Chill Zone 


Want to treat a few 
important guests to 

a meal they won't 
forget? Book the 
chef's table at these 
fabulous restaurants 
and get a special 
menu laid out for you. 


RAHUL SACHITANAND, 
TEJASWI SHEKHAWAT, 
NITYA VARADARAJAN AND 
ANUSHA SUBRAMANIAN 





WHERE: 30 K. Dubash Marg, 

Kalaghoda, Mumbai 

OPEN: 12.30 p.m.-3.30 p.m. and 7.30 
p.m. to midnight 

CONTACT: 022-66356908/66334233 

MEAL FOR TWO: Rs 1,200-5,000 

MUST TRY: Sushi and Sashimi and the 
Chilean Sea Bass, Balinese Clay Pot Curry 
and Hot Kahlua Soufflé 


|a Seafood Specialty I7] Choice of Veg Menu 
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THE CHILL FACTOR years ago. The restaurant has a special 
The Chef's Table, a popular concept table called the D-1—an eight-seater 
in restaurants across the world, gives that is cut off from the main dining 
chefs the creative licence to experi- space. The dishes are exclusive, 
ment and tickle the taste buds of made-to-order and not necessarily 
quests exclusively. It is said that the from the regular menu. They are 
concept dates back to Middle Ages prepared as per the tastes of the 
when the king's personal chef would guests. The chef's table is generally 
interact with the royal guests and cre- booked for celebrations or 
ate a menu after finding out their anniversaries. Joss does at least 
tastes and preferences. one of two chef's table every week. 
While the concept is common Such exclusivity comes at a price, 
the world over, it is yet to catch on in though. A complete meal will range 
India. Joss in Mumbai was the first anywhere between Rs 1,200 and 
restaurant to start a chef's table five Rs 5,000 for a chef's table. 


Value for Money [-] Scores on Ambience Book early to avoid disappointment Open Late 
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WHERE: 3rd Floor, No. 2011, 100 Feet 
Road, HAL 2nd Stage, Indiranagar, 
Bangalore 

OPEN: 12.00 noon-11.30 p.m. 

CONTACT: 080-41481414/9945300004 
MEAL FOR TWO: Rs 2,000-Rs 3,500 

plus taxes 

MUST TRY: Peson Wong (marinated duet 
of mushrooms wrapped in banana leaf 
and grilled), Gai Pahd Med Himapan 
(shredded chicken tossed with dry red 
chilli and cashewnut) 


THE CHILL FACTOR 
Chef Sandesh Reddy of Mugen (which 
means fantasy in Japanese) has lived 


LN 


in the Land of the Rising Sun for 14 
years and, along the way, has become 
proficient in food from across the 
Orient. Chef Reddy uses his 
experience from the renowned Blue 
Elephant Cooking School in Thailand 
and Balinese cookery at Bumbu Bali 
in Indonesia to cook up an Oriental 
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storm at the specially reserved chef's 
table. The interiors have been de- 
signed by award-winning architects 
Vivek Menzel. The central chef's 
table—a 10-seater—looks inviting 
with its Benjerong crockery 

placed on individual Khantok (the 
traditional Thai lacquered tables). 
The low-seating arrangement 
enables guests to be more comfort- 
able while enjoying a meal. You'll 
need to book the chef's table 24 
hours in advance, though, and a 
minimum of six people are required 
for the customised eight-course 
menu. Remember: Chef Reddy is 
best known for his mastery over 
Japanese and Thai cuisine. 
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Chill Zone 
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WHERE: Hyatt Regency, Bhikaji Cama 
Place, New Delhi 

OPEN: 12.00 noon-2.30 p.m. and 
7.00 p.m.-11.30 p.m. 

CONTACT: 011-26791234 

MEAL FOR TWO: On an average, it can 
cost Rs 5,500 plus taxes. Chef's 
table booked for a minimum of 
four guests. 

MUST TRY: Porcini Mushroom Vellute 
with Goat Cheese Dumplings, Parma 
Ham and Rosemary Olive Oil. 


THE CHILL FACTOR 
With its fine wines and rustic surround- 
ings, this is the perfect place to head to 
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when treating esteemed guests or 
close friends to a lavish meal. The 
stone floor, wooden table, white stip- 
pled walls and wooden ceiling will 
make you think of Italian grottos as 
you walk in. The entire experience at 
the exclusive chef's table is made even 
more memorable with recordings from 
Luciano Pavarotti's opera music play- 
ing in the background. Chef Wladimiro 
Gadioli, the master chef, will not only 
garnish your pizzas and pastas with 
oregano and cheese but narrate inter- 
esting tales from his native land, 
Brescia, in northern Italy, as he serves 
you. Book Chef Gadioli's table to get a 
taste of Mediterranean cuisine with an 
emphasis on seafood. If you are look- 
ing for something exotic, it's a good 
idea to let the chef know at least a day 
or two in advance about the exact 
items you plan to order. 
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WHERE: Kathipara Junction, 

GST Road, Chennai 

OPEN: 7.30 p.m.-11.30 p.m. 

CONTACT: 044-22314343 

MEAL FOR TWO: Rs 5,000 plus taxes 
MUST TRY: Scalloped and Grilled 
Garlic Prawns, Smoked Salmon and 
Sea Bass Fillet 


THE CHILL FACTOR 

Kayal, the restaurant inside Le Royal 
Meridien in Chennai, will charm you from 
the moment you enter. Candle-lit 
interiors, designer crockery with 

piscine patterns, opulent décor 

and a 2,000-sq. feet area for only 

40 seats—this is a haven for those 
looking for a quiet, yet lavish and 
luxurious dinner. 

The chef's table can be reserved a day 
in advance and the choice of food is vast: 
lobster thermidor, shrimp chowder, 
smoked salmon rolls and sea bass fillet, 
among others. The signature dish is 
Scalloped and Grilled Garlic Prawns in 
Tangy Carolina Sauce. Chef Manuel rec- 
ommends white wine to complement 
this masterpiece. Right from the cold 
towel offering and friendly suggestions 
on the wines, you are assured of a good 
evening here, especially if you have 
booked the chef's table. 
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Snobs may shudder 
at the idea, but if 
Indian food can 
evolve, why can't 
we have some- 
thing much more 
evolved than lassi 
or lager with it? 


28 BUSINESS TODAY 


more 


rederic Engerer, unlike 
most Frenchmen in 
the wine business, 
does not bask in the 
reflected glory of his 
country's iconic wines. He can 
afford to, because he presides 
over the fortunes of one 
(Cháteau Latour), but he's con- 
stantly pushing the envelope. 
An astute salesman, he knows 
if he has to sell Latour in Asian 
markets like Japan, China and 
India, he has to find a way to 
make his acclaimed Bordeaux 
"First Growth" wine agree 
with the well-travelled palate 
of his top consumers. He goes 
about it by finding Asian food 
matches for a wine that, if 
we follow the well-thumbed 
rule books, should go well 
only with a chunky rack of 
lamb or a meaty steak. But what about Nigiri 
Sushi? Or, something that agrees better with 
us, say, Murgh Kali Mirch? 

When | first met Engerer, a former Boston 
Consulting Group executive, | was sceptical about 
his belief that every wine has a match some- 
where in the world. | had maintained till then that 
it was impossible to marry Indian curries with 
Bordeaux's robust top red wines—l'd even floated 
the theory that the more expensive a wine, the 
less likely was it to agree with Indian food. 

A couple of weeks ago, the Taj Group's flying 
top chef, Hemant Oberoi, set my doubts at rest. At 
the opening of Varq, the new (and very wine- 
friendly) Indian restaurant of New Delhi's Taj 
Mahal Hotel, | met Oberoi after a year and he 
sounded like a child who had found a new toy as 
he talked about the food matches he had discov- 
ered with the redoubtable Chateau Latour. 

He said the wine travelled well with Murgh 
Khatta Pyaaz (a Masala Craft speciality that's sour 
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Bonding across cultures: Contrary to received 
wisdom, even a high-end French wine can fit 
seamlessly into an Indian meal 


SOURISH BHATTACHARYYA 
Marrying Bordeaux with India 


and tangy) and Murgh Kali 
Mirch. | found both choices 
odd because the received wis- 
dom on Bordeaux reds is that 
chicken is a no-no, unlike fuller 
red meats like duck, lamb and 
beef. But Oberoi, who has 
cooked in more than 80 
countries in his 34-year career, 
made an important point. 

If you are planning to host 
a wine dinner with Indian food, 
you've got to tweak the dishes 
a little. It is the standard prac- 
tice whenever any wine din- 
ner is held anywhere in the 
western world. At Latour, 
Oberoi reduced the pepper- 
corns in Murgh Kali Mirch and 
dished up an understated ver- 
sion of Murgh Khatta Pyaaz. 
At the end of it, he was able 
to rewrite the rules of match- 
ing a top-end Bordeaux wine with Indian food. 

Snobs may shudder at the idea, but if Indian 
food can evolve, why can't we have something 
more evolved than lassi or lager with it? It may be 
a good idea, however, to remember Oberoi's note 
of caution. We tend to confuse spicy with pungent. 

Our spices are delicate and can get wine 
friendly but black pepper and chilli simply over- 
power the wine. At Varq, for instance, you 
can order a Riesling (its house brand is the 
middle-of-the-road Hugel, 2004 vintage, from 
Alsace, France) and the 2003 Merlot from Shafer 
Vineyards, in the Stag's Leap district of 
California, especially if you are having the Lamb 
Shanks in Dum Curry. The best part of match- 
making with wine is that it comes with the 
promise of unforeseen possibilities—you can't 
predict the match but, as in life, there's always 
one for each wine. 


Sourish Bhattacharyya is Executive Editor, Mail Today 
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For starters, try these concoct 


Smirnoff Orange Tropical Bliss 

This invigorating cocktail is best enjoyed in the monsoons because 
it blends the natural cooling elements of Pineapple and orange 
juice with the smoothness of Smirnoff Flavours. 


Ingredients: 45m! Smirnoff Orange Flavour, 60ml Orange Juice, 
60ml Pineapple Juice, 10m! Monin Coconut syrup. 


Method: Pour the Smirnoff Orange and the Monin Coconut syrup 
over ice. Now fill 3/4th of the glass with equal amounts to fill rest of 
way with milk; and shake the blend. Add a pineapple slice and 
serve on a bed of fresh crushed ice. 





Smirnoff Kaipiroshka 
This refreshing cocktail combines the coolness of 
fresh mint with the tangy Smirnoff Citrus perfectly. 


Ingredients: 45ml Smirnoff Citrus, 4-5 lime wedges, 
10-12 fresh mint leaves torn, 15 ml sugar syrup and 
Orange slice/lime slice. 


Method: Pour in the Smirnoff Citrus and top off the 
glass with crushed ice, stirring all the way through. 
Muddle with mint leaves, the lime and sugar syrup 
together. Garnish with an orange or lemon slice 
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A Gorilla race, a feast by the river and 
the star-studded London Film Festival: 
London's where its at this September 
and October. ANUMEHA CHATURVEDI 


t's still a bit wet in September and quite 
chilly in October, but since when has that 
stopped us from travelling for a bit of fun? 
And a lot of fun is what it promises to be, if 
you are in London this autumn. 


SEPTEMBER 


There's simply no missing this 
one if you happen to be in 
London in September. The 
Mayor's Thames Festival, to 


be held on the second week- 4 
end of September between 


the Westminster Bridge and the Tower Bridge, 
Is a spectacular, free-spirited celebration of 
London and the Thames river. 

The festival brings together Londoners as 
well as tourists to the very heart of the British 
capital to witness a plethora of performances 
and competitions, and if the figures are anything 
to go by, then more than three quarters of a 
million people attended the Festival in 2007, 
making it London's largest open-air arts event. 

This year, the Festival showcases cultural 
programmes from 37 countries, along with 
special performances from school children from 
all the 33 London boroughs. The event is 
expected to commence with a "Feast on the 
Bridge", where 300 metres of banquet tables 
will be laid out for visitors to savour sumptuous 
delights. The festival's riverside bazaar fea- 
tures over 350 international food and crafts 
stalls. There will be events celebrating Korean 
food and culture to coincide with the annual 
New Moon Festival in Korea, along with a dis- 
play of crafts and music from New Europe 
(newer members of the European Union). The 
night carnival is expected to have over 2,500 
participants and will conclude with a stunning 
fireworks display. 
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Attracting around 300 sailing crews from all over the globe, SEPTEMBER 


the Great River Race in London promises to have boats of 
all shapes and sizes on the Thames in a 22-mile marathon. 
This is one of the most prestigious events of its kind, at- 
tracting thousands of competitors. Started in 1988, the race is 
now described as a classic event by true racers and amateurs 
alike and promises an intriguing mix of colour, spectacle and 
intense competition. The race progresses from Surrey past historic landmarks 
until it reaches the London dockyard. The race is open to any traditional-style 
boat powered by a minimum of four oars or paddles. But the rules are pretty 
strict. Each boat must have a cox and, in keeping with the watermen's ancient 
traditional role as taxi drivers on the Thames, each boat must carry a "passen- 
ger". The optimum speed of any craft competing is calculated by computer 
and no account is taken of the potential abilities of the crew. Boats leave the 
start line on a handicap basis, with the slowest boat leaving first. The handicap 
system is calculated so that in an ideal situation, all boats would cross the fin- 
ish line at the same time. This year, a wide selection of trophies are up for 
grabs and competition is definitely hotting up. 
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SEPTEMBER 


The Great Gorilla Run is a 7-km race 
through London. It has just one pre- 
condition: runners must be clad in full 


length gorilla costumes! This year, the 


race is expected to have around 1,000 
participants, who will sweat it out on 
the streets for the special charity 
event. Entrants are provided with 
gorilla outfits, courtesy the Dian 
Fossey Gorilla Fund, and yes, you do 
get to keep them no matter how you 
finish. Though an out-and-out fun 
event, the race makes a serious effort 
to help these endangered animals. 





The Gorilla Organization works 
closely with wildlife experts and the 
governments of Central Africa, 
helping preserve the rainforests and, 
thereby, protecting the gorilla's 
homeland. The race celebrates its 
fifth anniversary this year. Over 3,000 
people have taken part in the races so 
far, and over £1 million (Rs 8.2 crore 
approx.) has already been raised. 

The charity has also broken a world 
record of sorts for the biggest 
gathering of people in gorilla gear, 
which is no mean feat. 


many stars to Nave graced 


the London Film Festival 





OCTOBER 


T5 






Tom Cruise, Robert Redford, Meryl Streep, Sean Penn 
and Sienna Miller are some of the Hollywood stars 
who have graced the much-awaited annual London 
Film Festival in previous years. The Times BFI London 
Film Festival is UK's largest public film event, screening 
over 300 films from 60 countries. The festival, currently 
in its 52nd year, is organised by the British Film 
Institute and presents selected new films from the full 
spectrum of world cinema, with an extensive schedule 
of public forums, education events, lectures and 
celebrity interviews. The screenings are informal, but 
are preceded by question and answer sessions with the 
audience, allowing fans to personally interact with the 
cast and crew of films. The festival is divided into 
themes, which cover different areas of interest and is 
spread across different venues. In 2006, for instance, it 
was spread over seven venues in England and Wales. 
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for the Jet-setter 













Location courtesy: 
Powerhouse Gym, Hauz Khas 
Model: Teena Gupta 


part of your travel 
luggage. 
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Everyday Workouts 


Cardio-vascular exercises like walk- 

ing, Step Reebok Classes or any other 
dance-based cardio workout is great for 
those who frequently cross time zones and 
take long flights. A good pair of running or 
walking shoes and easy-to-carry fitness 
equipment like the Reebok 
Resistance Tube should be a 


ingapore on Monday, London 
on Friday night and back to 
Mumbai on a Monday morning. 
Does this sound rather like 
your weekly routine? If that is, 

indeed, the case, chances are that a 
lot of the fitness and health issues 
that go hand in hand with frequent 
travel, also dog you. 








Why Does It Happen? Our waking 
and sleeping hours vary according to 
body rhythms. These vary in people 
and are influenced by various lifestyle 
and environmental factors. The influ- 
ences could also be due to frequent 
time and temperature changes. 


Fear Factor: Recycled air in an aircraft 
and long hours of sitting still in 
cramped places brings a lot of health 
risks like chronic fatigue, indigestion, 
dehydration, dry skin, headaches, 

stiff joints, weak muscles, nausea, 

stooping shoulders, swollen 

ankles and deep vein 
thrombosis. Sounds crazy? 
Hang on! A few easy 
exercises can fix the 
problem. 














If you take a lot of long flights, then you'll know the side effects—aching joints, 
lack of sleep and irregular sleeping and eating patterns. Sure, you know 

that drinking enough water and flexing your limbs from time to time will help 
ease the pain. But it's not that simple. Here's a lowdown on how to really stay fit 


before, during and after a long haul. usua varma 


THE FLYING WORKOUT 


D Food Funda 
Besides exercise, a few 
precautions regarding food and drink 
intake will ease some of the 
discomfort. You might have heard this 
before, but still, when 
travelling, avoid aerated drinks on flights 
as they result in dehydration and 
try and avoid alcohol 
to avoid headaches 
and acidity. 


The Feet: Remove your shoes and point and flex the 
feet several times. Rotate the ankles clockwise and 
anti-clockwise several times 

Prevents pooling of blood in the lower limbs and 


prevents swelling of the foot 








bt Sleep Easy 


Fitness Close your eyes and focus on 
the feet and the ankles and relax 
them. Imagine the stress 
and pain going out of 
the body with 
every exhalation. 


SLEEP THERAPY 


FIGHT THE FATIGUE 
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A TOAST TO THE DISCERNING 


one cannot please easily. They have an intimate understanding of precisely what they want. They d sift the world for that if they 


but wouldn r settle fos anything less, McDowell's Signature Rare Whisky is a tribute to their quest for pertection 


Meticulously blended with the choicest pure Scotch whiskies and distinctive Indian Malts, Signature Rare Whisky is the pick of these fine men 
| f | 


(ui Mastet Ble nder is a prodigy in his own right Having trotted the length and breadth ol Scotland Scouting for the periect malt whiskies 


| hese rare matured Scorches were then blended with the finest Indian malts to create an unmistakable unique flavour. 


Vieilantly controlled climatic conditions, matured to perfection in traditional oakwood casks, stringent norms in the distillation process and 


over 106 years of whisky making wisdom all came together. The result - a light, mellow blended whisky with a divine taste 


Lx [he elegant octagonal shape of the bottle makes it as unique and refined as the whisky itself. This Emerald certainly becomes 


the cynosure of vour bar 


For once, the discerning Hav something 


they can trust blindis 

















The Tic Tac Collection 


OFFERSTHEMANOF TODAY TIC TAC Collection brings to you a variety of bracelets, pendants, keychains, 
THE FINEST CRAFTSMANSHIP IN cufflinks and money clips. 
THE MOST ASTONISHING STYLE. 
Chunky all-steel bracelet polished to perfection. Crowned with onyx and 








Steel statements. For men. mother-of-pearl in a chess pattern. Embellished with 4 spots of 14k gold. 
Haute couture steel jewelry..... Metallize your neck with all gold-plated steel locket in a pseudo twin band 
For men ..... from the design. Pair it with a parachute cord for an oh-so male look. 

hot new design house m 

— Devotie € Visit www.devotie.us <http://www.devotie.us/> Or call on 


(022) 2364-0345 / 98203-75755. Better still, visit their 
chic studio at 2006, Panchratna, Opera House to hold a 
Devotié in your hand. Glide your fingers over it's ultra- 

smooth surface. Feel the unmistakable power of steel. 

It looks and feels like a thousand dollars, yet costs around a 
thousand rupees! 

‘Guaranteed to put the spotlight on you, and make you stand-out 
from the crowd.’ 
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YOGENDRA PRATAP 
Cars of the Future-lll 





The latest 
company to show- 
case a personal 
mobility device is 
Volkswagen, 
which has made 
concepts for the 
year 2028. 
Volkswagen has 
showcased the 
One, a three- 
wheel vehicle 
with a host of 
advanced 
features. 


The One: Volkswagen's 
personal mobility concept 
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ver the last two columns, | have 

been discussing what shape cars of 

the future will take, the technolo- 

gies that will be used to drive them 

and what kind of features they will 
have. And apart from the science fiction world, 
manufacturers have tried their hand at not only 
designing concepts but also equipping them 
with technologies that will play a crucial role in 
cars of the future. 

The trend, it is believed, will be towards 
personal mobility solutions and although Segway 
has launched some futuristic products already, car 
companies have also showcased many 
personal mobility solutions for the future. These 
are all based on highly intuitive safe systems 
that require little human involvement 

The first time | came across a concept that was 
futuristic and practical at the same time was the 
I-Real, showcased by Toyota. Even though this ve- 
hicle, if one can call it that, looked very futuristic, 
it was a personal mobility solution much in the 
same vein as the Segway personal transporter ex- 
cept that it was much more intuitive, offered 
seating of sorts instead of the standing position 
on the Segway and could be converted into a 
three-wheel vehicle from a two-wheel one de- 
pending on the use and space available. 

It was a more toned-down version of the 
Toyota I-Swing, which Toyota had showcased a 
couple of years earlier. From the way it wraps 
around your body to the way it looks, it is defi- 
nitely very futuristic. And in looks, it definitely 
makes the Segway look prehistoric. 

So, while using busy pedestrian walkways it will 
be a two-wheeled vehicle, while for visits 

to the nearby hyper-store or for the 
10-minute drive to the 
jogging track, it will 
convert into a four- 
wheel one. Also mak- 
ing its debut was a 
perimeter monitoring 
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system that 
warns of immi- 
nent collisions, al- 
though with a 
top speed of 30 
kmph, the chances 
of going wrong 
are minimal. 

Since then, several companies have show- 
cased futuristic personal mobility solutions, in- 
cluding Suzuki, which showcased the Suzuki 
Pixy, the personal mobility pod. This is a four- 
wheel vehicle, which has been designed for use 
on sidewalks. It looks like an encapsulated mov- 
ing chair from a Star Trek episode and has its 
own outdoor mobility solution in the shape of a 
rectangular contraption with space enough inside 
for two pods. 

The latest company to showcase a personal 
mobility device is Volkswagen, which has made 
concepts for the year 2028. As part of a 
concept for the future, Volkswagen has show- 
cased the One, a three-wheel vehicle with a 
host of advanced features. 

First and foremost, it is designed to stack up 
among other vehicles of its type in a semi-verti- 
cal manner, somewhat in the way shopping 
carts or airport luggage trolleys do, and, thus, 
save parking space. It will also be a well- 
networked vehicle with Car-2-X communication. 
This will help the vehicle move like a train with 
other vehicles headed in the same direction and 
will also guide the vehicle to enter a flow of 
traffic on a motorway. 

Personal mobility systems will be the next 
big thing as full-sized vehicles become more 
expensive, space gets constrained and fuel 
gets costlier. And even though these concepts 
look far-out, they have found encouraging 
response and a lot of people have said they 
will buy one. m 





like shopping carts 








Yogendra Pratap is Editor, Auto Bild India 
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Luxury Bathing 


[JL IL IE] 


Neither a fad nor a trend, it is here to stay... 





or many home makers, the bathroom is becoming more 
Fr ve just a water closet. It's becoming a place to relax 

and unwind after a stressful day. Today, the master bath 
is more than utilitarian space. It can be your personal sanctuary 
and clandestine legroom for a little self-indulgence. Installing a 
luxury bathroom is the perfect way to pamper yourself. And this 
trend is initiated by MARC Bathing Luxuries Ltd. - One of the leading 
brands in manufacturing of bathroom faucets. They completely 
endorse that style is something that cannot be acquired, but can 
be expressed in many ways. It is worth mentioning that Colors 
which are in Brushed, Steel chrome have become popular as 
against Powder coated colors. Style preferences have drastically 
changed with single lever faucets & quarter turns creating a huge 
market. Sleek, minimalist design products are preferred over 
bolder, masculine look faucets. 

Good design should be accessible to everyone - and these 
days, it actually is. As consumers become more involved in their 
homes and more educated about products, they develop more 
discriminating tastes. As manufacturers respond to this new 
market, design features that were formerly the province of the 
upscale become a broad-based standard, with a host of new 
designs, finishes and luxury touches becoming available at all 
price points. This is especially the case with bathroom faucets 
and other bathroom accessories, which have become more stylish, 
more imaginative and of better quality. 

MARC Bathing Luxuries Ltd, Chairman & Managing Director, 
Mr Sanjay Khanna, aptly feels that we aim at providing quality 
standards to the end users. He further adds, as our company name 
suggests, "Luxury" being a compulsory essence of today's scenario, 
we constantly strive to deliver top notch products. Earlier the most 
luxurious thing about a bathroom was appending a good book, a 
candle and a tub filled with bubbles. But this scenario is not same 
anymore. With people having more disposable income than ever, 
the bathroom is rapidly becoming a heaven in the home. And the 
changing trend these days magnetizes homeowners to indulge their 
cravings for unique, top-of-the-line additions to their bathrooms. 

Personalization is the hot new trend in faucet designs, aimed 
at helping homeowners create an overall relaxing environment 
that maximizes their personal bath experience. The new faucet 
designs are turning the bathroom 
into the place to be, rather than a 
place just to use. 

Hence to cater to this changing 
taste & preferences MARC Bathing 
Luxuries Ltd. has come up with the 
new luxury product range (March 08) 
called Style, Berry, Joy, Inz & Ceto. 
"JOY" 

The bathroom is a home's most 
widely-used and scrutinized space, 
requiring more frequent facelifts 
than most other parts of a house. 


A lively bathroom adds sparkle and LL 








oomph in everybody's daily life. To augment happiness in each 
ones life MARC Bathing Luxuries has introduced their new product 
range "JOY". As the name suggests, it truly adds joy in your life 
with their innovative design. 

Advantages.......... 

The unique selling preposition of ‘JOY’ is that it has a distinctive 
long cylindrical shape which is beautifully teamed up with joy 
sticks operation. This fantastic unit has a natural elegance which 
creates a relaxed and inviting atmosphere. The first element to 
be apparent is its tall sculptural faucet with a very attractive 
joy stick attached on top of it. Joy is available at a price of 
Rs. 3890. 


"STYLE" 

The exquisite design and 
extraordinary function of 
the waterfall faucet brings 


distinguished elegance into every 
bathroom and adds to its grace. 
"STYLE" is the new waterfall series 
introduced by one of the pioneers | 
in faucet industry - MARC Bathing 
Luxuries. Style is a single-lever 
mixer with an adjustable flow rate. 
The amazing design obliterates 
preconceptions of what a faucet 
should look like. 
Advantages......... i 
The unique selling preposition of Style is that it has a large smooth 
faucet made of stainless steel which gives a very dynamic look 
when water drops from it giving a new edge of style to the concept 
of a waterfall faucet. The clever approach of the MARC Bathing 
Luxuries enhances one's sensory perception of the cascading water, 
but does not fail to highlight the gorgeous design of the faucet 
itself. Slim, slender and urbane are three words which perfectly 
describe the product. The suave product is available at a price of 
Rs. 4,500. 

All these unique & exquisite products are available through 
1140 sanitary ware dealers of MARC across the country. 
So what are you waiting for... Come and redesign your bathroom 
with MARC Bathing Luxuries!!! 
FACT FILE- MARC BATHING LUXURIES LTD. 
* MARC Bathing Luxuries Ltd, Chairman & Managing Director, Mr 
Sanjay Khanna, a first generation entrepreneur. 
* Product range: into manufacturing of Luxury Bathroom Faucets 
(Chrome platted fittings) 
* Product category: 26 series. 
* Currently stands at number 2 position on the basis of volume, 
distribution & network. 
* Expansion plans: In addition to the existing two factories situated 
at Delhi, & Bhiwadi (Rajasthan) the company will be opening up 3 
more factories; Haridwar & Hyderabad by 2009 and Pune by 2010. 
The other plans are to increase its current production capacity of 
plants by atleast 25% by end of this year. 





The Volkswagen Jetta 1.6 is 
quintessentially German—unassuming 
to look at but brilliant to drive. 
VIKRANT SINGH 
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SPECS 


ENGINE: 1.6 litre petrol 
GEARBOX:  5-speed manual 
MAX POWER: 102 bhp 

MAX TORQUE: 148 Nm 

0-100 KMPH: 13.8 seconds 
TOP SPEED: 174 kmph 


PRICE: Rs 12.9 Lakh 
(ex-showroom, Delhi) 


The Jetta is available in three trim levels and two engines options. There's 
the base Trendline variant with a 1.6 litre petrol engine and a manual gear- 
box. Another Trendline but with a 1.9 litre diesel (the same engine as on the 
Skoda Laura). And then, there's a fully-loaded 1.9 Comfortline trim, which 
comes with the brilliant dual clutch automatic transmission. 

We sampled the 1.6 petrol Trendline, and it is a fine car in its own right. 
That is, of course, till you drive away in the competition, which sport bigger, 
more powerful engines. The thing about the VW petrol engine is that it only 
makes a little over 100 bhp, but has to haul in excess of 1.2 tonne. As a result, 
it does feel underpowered and lethargic, and also needs to be worked 
hard to keep the momentum up. The 1.9 diesel is better; it's more powerful, 
more efficient and the DSG (DirektSchaltGetriebe, which translates into 
Direct Shift Gearbox) is a joy to use. But it might prove to be a bit noisy for 
the highly discerning customer. 

A) The Jetta Fis anost and easy-to- | Volkswagen is a relatively new entrant in India. And its latest, the Jetta, 
read instrument panel isn't the best driver's car or the most handsome. It's more loaded with 
B) The DsG inthe diesel car makes for safety and convenience features, however, and offers more comfort than the 
a better drive than the manual competition. It is a car that a sensible individual, rather than the emotional, 
shepherded crowd, will buy. 


C) The reasonably spacious boot adds 


to the comfort factor of the Jetta 
Vikrant Singh is Road Test Editor, Auto Bild India 
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DVD Review 


Cl Get TG 


Monster movies—whether radioactively home- 
Grown, or spawned on some evil star—are again a 
4 "fa genre done to death. And this is why Cloverfield is 
such a fresh and interesting look at the genre. Ata 
M Visual level, it is very clever, merging the special 
Sect Of Godzilla and the DIY home video format 
of The Blair Witch Project. It's an ambitious 
D us attempt and the movie largely pulls it off. The 
E is very simple. A Godzilla-like monster lays 
? on New York City and leaves a trail of 
min its wake. The story is told through the 
i of v BW of six young people who are caught, 
| vi § Of others, in a city terrorised by this 
| he monster in question doesn't get a 
stor) y, which deepens the story. The monster 
hown in its entirety, which is infinitely 
To ld to this, some seriously deranged shots 
ead la man escaping from the head ee: Very raning Gown 
a dep | let and scenes of battered skyscrapers 
notorious Area 51 in tf with 'proof that NASA nio each other anadhah á deeply 
does, indeed, possessamallen, we thought it kan d ttl ilie: is far more effective than its 
good time to feature some ore gl ka sins like Godzilla or King Kong. 
something to quench your Desire for little green men. ‘Paramount 4 
BIBEK BHATTACHARYA PRICE: Rs 444 


CLOVERFIELD 


changes them into something 


- Sun 


N p 





Every generation of filmgoers K | D M A N C R A | G not-quite-them. Nicole Kidman 
seems to be getting its version of puts in a superb performance as 
The Invasion of the Body a psychiatrist who tries to rescue 
Snatchers. No one seems to tire her son from the aliens. In a 

of alien invasions, especially di- clever twist to the old story, 
rectors. And why should they? director Oliver Hirschbiegel 
Nothing else on celluloid portrays makes the aliens peace-loving 

a fear of the "other" as well as ones and questions many of our 
alien movies, and at their best, very human follies. They come in 
such films really do show the hu- peace and they will help stop the 
man condition of being utterly " war in Iraq and everything else. 
lonely. And so, on to the latest "I The world will be at peace, 
installment of the "pod people". except for those who are not yet 
Only, this time around, the inva- infected. Daniel Craig puts in a 


nice little cameo as a physician 
friend of Kidman who tries to 
help her find her son. 

Warner Home Video 

Price: Rs 449 


Movies courtesy of Movie Mart; 
www.moviemart.co.in 


sion is in the form of a virus 
that's raging all over the world 
after a spaceship returning to 
earth explodes in the atmos- 
phere, littering much of the US 
with debris and a deadly virus 
that takes control of people and 
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TEEZONE PRABHDEV SINGH 
From Aircraft to Golf Gloves 





The FootJoy glove 
factory in Laem 
Chabang 
industrial area, 
outside Pattaya, 
Thailand, employs 
over 1,500 people 
who put together 
19 glove models 
in 16 different 
sizes. In all, 

12 million gloves 
are made here 
each year. 


Golf Digest 


robably the most underrated of golf 
equipment, the glove has come a long 
way along with huge changes in golf 
ball construction and the making of golf 
clubs. Remember the earlier gloves? They 
looked nice and bright in their wrappings, but a 
round later, when the sweat would dry off them, 
they would get all shrivelled up and become 
hard as cardboard. It would take an effort to 
put your hand back into that glove, let alone 
grip a golf club. The next time around, it’s only 
when your hand would start sweating again, 
that the leather would soften up and you would 
be able to wrap your fingers around the grip. The 
only “feel” you would have is of your palm 
rubbing against hardened leather. For all those 
twisted minds who are visualising something 
completely different, I'm still talking golf here! 

A recent visit to the FootJoy glove factory in 
Laem Chabang industrial area, outside Pattaya, 
Thailand, was an eye-opener. Not that the nightlife 
in the beach town wasn't and the company needs 
to be congratulated for having picked such a spot 
for its plant. Kenneth Shim, MD, is a lucky man. 
The phrase "business-cum-pleasure" acquires a 
whole new meaning here. | jest. Shim is a married 
man who takes his work very seriously. He has to, 
considering the size of the operations. 

The factory employs over 1,500 people who 
put together 19 glove models in 16 different 
sizes. In all, 12 million gloves are made here each 
year. Hell, how many zeros is that? Till the time 
you visit this place, you just don't realise 
how much goes into making this seemingly 
insignificant piece of golf equipment. But come 
to think of it, it is the glove that connects you to 
the golf club and that makes it all-important. 

From fighter planes to the golf course, that's 
the journey FootJoy gloves have travelled. The 
company that initially made hand-wear for Royal 
Air Force pilots, turned its attention to golf in 
1979, using soft cabretta leather from 
the UK-based Pittards for their product. The move 





was an instant hit. By 1983, the StaSof glove 
became a favourite with golf professionals around 
the world and it continues to retain that status. It 
takes more than 40 steps to make that one glove, 
starting with R&D where the leather used is put 
through tests for abrasion, perspiration, colour and 
tear, among other things. There is even a particular 
way of stretching the 0.4 mm patch of skin before 
it is diecut and ready for stitching. Quality control 
is strict. Each glove is actually worn before it is 
packed and ready for shipping. 

Of course, the favourite with golfers across the 
board is the WeatherSof because of its durability 
and pricing. Another glove suited for Indian 
conditions is the RainGrip. The SciFlex is a leather 
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FootJoy's journey: From fighter planes to the golf course 


glove that also provides moisture resistance. 
The company uses the "pyramid of influence" 
strategy when it comes to selling, according to 
Al Martin, VP (International Sales & Business 
Development). At the top of the pyramid are the 
tour pros and the base comprises club golfers. FJ 
relies on "product validation" from the top pros to 
push its products in the market. "Unlike some 
other brands that are into different sports goods, 
we only think golf," says Martin. That might be 
tough to do in a place like Pattaya but the com- 
pany has managed to keep the blinkers on. m 


Prabhdev Singh is Editor, Golf Digest India 
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INSIDE TRACK 


BORN: April 20, 1948 


FAMILY: Wife Jacqueline and 
children Akash, Vikas, Milan 
and Ayesha 


EDUCATED: Ashram School, 
Pondicherry; Phillips 
Academy, Andover; 
Princeton University and 
University of Denver 


FIRST JOB: Designing bags for 
Poor Richards 


FIRST SALARY: $18,000 p.a. 


FAVOURITE FILM: The English 
Patient 


FAVOURITE BOOK: Most 
Russian classics 


FAVOURITE DESTINATION 


Afghanistan 
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Patagonia 


MANTRA IN LIFE: Be original 





We met the owner of Hidesign, Dilip Kapur, for a chat to 
discover what turned an anti-war, anti-capitalist student who 
grew up in the protected environment of the Aurobindo 
Ashram, into a successful entrepreneur. DHIMAN CHATTOPADHYAY 


ilip Kapur has always been a 
rebel. For a man who became 
an active member of the anti- 
Vietnam War movement while 
a student in the US and who 
was a self-proclaimed "capitalism hater", 
Kapur today is a successful entrepreneur 
who still sees himself as a "serious rebel". 
But as he says, he has always been a bit of 
a fun guy as well—doing things on the 
spur of the moment. Today, as owner of 
Hidesign, the designer leather accessories 
firm, Kapur is happy with life but his 
motto of helping the world become 

a greener place hasn't changed. 

"Growing up in the Aurobindo Ashram 
in Pondicherry, | didn't know much about 
the world. | was 14 when | realised | 
wanted to see the world," says Kapur as 
he fiddles with his light meal of a salad 
and a glass of juice. 

Life changed for young Kapur when 
he joined Princeton and then Denver uni- 
versity in the late '60s and early '70s and 
became a supporter of the anti-war move- 
ment and the Hippie culture that was rag- 
ing across the US. "My hair was long, al- 
most halfway down my back and 
| was into it all—drugs, rock music and 
campaigns against war—as | did my Ph.D 
on social relations at work," he recalls. 

So, how did an international relations 
student who hated capitalism become a 
businessman? "Making leather goods was 
a hobby and a very rich man who had a 
firm, ironically called Poor Richards, gave 
me a job to help him make leather bags. 
When I quit to come back to India, he was 
so sad that he shut his business and 





became a film actor!" Kapur says, breaking 
into impromptu laughter yet again. 

Back in Pondicherry in 1977 and as one of 
the pioneers of the Auroville township, 
Kapur got together five cobblers and started 
Hidesign. Today, Hidesign is one of the most 
respected leather accessories brands across 
four continents and users include heads of 
states, Hollywood stars and even royalty. 

Kapur has many other passions, as well. 
"Travelling is in my genes. | have hitch- 
hiked halfway across the world to 
Afghanistan, Sudan, Columbia and many 
other places," he says. At 60, he is still a 
fitness buff, as he swims, lifts weights and 
runs on a treadmill every day. "Funny as it 
sounds, | have always been a fitness buff, 
even though till a few years ago, my 
evening snack would consist of two joints. 
Hash did wonders for my mood. But 
now | am older and wiser,” he jokes. 

Has his second wife Jacqueline (a 
German) been a calming influence? 
"Could be," he laughs, adding: "My mom 
didn't really like my first wife (who was 
American) or my Indian girlfriend." 

At heart, though, Kapur continues to 
be a "young man". So, he chills out with a 
glass of red wine and his iPod every 
evening and can be spotted at parties in 
his Armani or Versace suits. So, does he 
still believe, as he did in his early Auroville 
days, that he can change the world with 
like-minded people? "Ah well! We were 
stupid then. We really believed we could. 
But | still feel all of us can make a differ- 
ence if we try," he signs off, as we order a 
glass of red wine to discuss topics that are, 
well, unprintable. m 
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La Pavee from Milleret 


La Pavee from Milleret gets its name from the popular "pave" setting that's 
associated with most bejewelled creations. The dial boasts of 20 diamonds and 
the watch is presented in an 18K white or yellow gold case with 178 diamonds. 


PRICE: Rs 2,58,000-4,05,000 

AVAILABLE AT: Shantivijay Jewels, M/49, Hotel Hyatt Regency, Bhikhaji Cama 
Place, Ring Road, New Delhi; C. Krishniah Chetty & Sons, The Touch Stone 
Building, 2/1 Main Guard Cross Road, Bangalore; Just In Vogue, High Street 
Phoenix Mill Compound, Senapati Bapat Marg, Lower Parel, Mumbai 








The Ladybird Collection from artd'inox includes 
exquisite sets of coffee mugs, juice glasses and cereal 
bowls. This complete utility breakfast range is not 


just aesthetically appealing but also user-friend 
PRICE: Rs 7,720 for the entire range 


AVAILABLE AT: artd'inox boutiques at Select City 


Walk, Saket, New Delhi; Raghuvanshi Estate, 
Lower Parel, Mumbai; Shree Manjari at No. 
8/1 Sir William James Sarani, Kolkata 


Doctor-B from Fendi 


The Doctor-B hobo bag from Fendi comes in 
two sizes—the mini hobo with a long handle 
to be worn on the shoulder and the tote 
that's bigger and comes with shorter 
handles. Available in 11 colours, and in a 
shaded version, Doctor B is already a hot 
favourite of Italian stars like Monica Belucci 
and Valentina Cervi. 


PRICE: Rs 38,400-62,400 
AVAILABLE AT: The Fendi Boutique at 


The Taj Mahal Hotel & Palace, 
Apollo Bandar, Mumbai 
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Brut Rose 
rom Tiger 
Hill Vineyards 


WUt Rose, the sparkling wine 
m Tiger Hill Vineyards, is 


| made from pinot noir grapes 


that have been hand-picked 
and pressed berry by berry, 
ensuring optimum quality. 
The result is a sparkling 

rosé wine that's best 
enjoyed with seafood. 


PRICE: Rs 1,500 


AVAILABLE AT: Leading liquor 
outlets across the country 
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A different Experience - 
Villa Rental in Bali 


From the moment you arrive in Bali, you'll 
enjoy the friendly welcome of your private 
driver, the Balinese house staff, and the 
comfort and informality of staying in your 
own villa in Bali. And you'l enjoy the 
tropical garden and the privacy around your 
swimming pool 


Enjoy Being Totally Spoilt ! 


Around the clock you'll be looked after by 
well-trained Balinese maids, house boys 
and an excellent private cook to prepare 
delicious Balinese and international dishes 
or any special diet, and you pay just for the 
ingredients required for your meals and 
wholesale prices for imported wines or 
spirits. In many of you'll enjoy the service of 
a Personal Butler to help you with 
everything you require. 





If you feel like having a Balinese or Swedish 
massage, a Hot Leaf or Reflexology 
treatment, a Mandi Lulur (flower bath), a 
body scrub, a facial or a manicure/pedicure 
- just tell your staff and all spa & beauty 
treatments will be arranged in your villa 
free of charge or at nominal cost. 


A private Balinese dance performance at 
your villa, tennis lessons, music, painting, 
pottery, yoga, meditation and/or cooking 
classes, attending "Bali Wine Club" or "Bali 
Champagne Club" lunches and/or "Chaine 
des Rotisseurs" events, and arranging any 
kind of excursions and activities — just ask 
your butler to organize it. 


From your arrival until your departure from 
Bali you'll have exclusive use of your own 
air-conditioned car with a reliable 
driver who knows Bali well (gasoline is 
free, too). Let him drive you around the 
island or send him out for any errands. 


Experience the Luxury . 


Experience the Difference 


TRAVE 


Heena Akkhtar, COO, 
TravelPort Holidays. 





Email : holidays@travelport.in 
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Samsonite 
Black Label 
from Alexander 
McQueen 


These striking silver-coloured 
limited edition luggage pieces 
are born out of a collaboration 
between Samsonite Black Label 
and Alexander McQueen, and are 
available in two styles: A1 (in picture) 
and A12, which comes in a crocodile skin 
effect. 


PRICE: Rs 88,500 













AVAILABLE AT: Samsonite Black Label stores at 
Leela Galleria Plaza, Leela Hotel, 23 Airport 
Road, Bangalore; Shop No. 50 A, Khan Market, 
New Delhi; G-2, Grand Hyatt Hotel, Vakola, 
Santa Cruz (East), Mumbai 





Butterfly Collection from Prada 


The Butterfly range from Prada is all about 
elegant large acetate models for the ladies. 
The soft, sinuous curves create a dreamy 
look that’s accentuated by shaded lenses in 
purple and pink, combined with black, 
white or lilac frames. A tortoise-shell 
version with warmer hues is also available. 
PRICE: Rs 12,670 

AVAILABLE AT: Leading optical outlets across 
the country 
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Johnnie Walker 
Black Label 


To commemorate the-100t^ 
anniversary of its iconic Striding 
Man, Johnnie Walker has come 
out with a special Black Label 
Limited Anniversary Edition (750 
ml) collector's pack that is deco- 
rated with the striding man 
figure cast in 23 carat gold. The 
anniversary edition pack comes 
in a sleek high-gloss black bottle 
and is truly a collector's item 
PRICE: Rs 3,500 (in Delhi) 
AVAILABLE AT: Leading liquor 
outlets across the country 
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MARC BATHING LUXURIES LTD. A-2, S.M.A. Co-op. Industrial Estate, G.T. Karnal Road, Delhi-110 033 Ph.: 27691410 
Fax: 011-27691445/27692295 E-mail : info @ marcindia.com, marc @nde.vsnl.net.in Website : www.marcindia.com 

BRANCHES: Ahmedabad: Ph: 26464818 Fax: 079-26464819 Mob: 9879796726 Goa: Ph: 2703399, Mob: 9823063244 Hyderabad: Ph: 66614534, 66785711, Fax: 040-66785088, Mc 
9849543452 Jaipur: Ph: 3235524 Telefax: 0141-2220651, Mob: 9829060698 Kolkata: Ph: 22370793, 22345266 Fax:033-22345266, Mob: 9831364059 Ludhiana: Ph: 3013340 / 30138« 
Mob: 9888648548 Mumbai: Ph:26054675, Fax:022-26053272, Mob: 9920591844 Siliguri: Telefax: 0353-2526371, Mob: 9932115121 

AREA REPRESENTATIVES : Assam, Guwahati: Mob: 9435102539, Bihar, Patna: Mob: 9431034699, Chandigarh: Mob: 9876722439, Chhattisgarh, Raipur: Mob: 9827176589, Gujar* 
Baroda, Mob: 9898034816 Surat Mob: 9898034815, Haryana, Gurgaon: Mob: 9810006218, Karnal: Mob: 9996024849, Himachal Pradesh, Hamirpur: 9815493095 Jharkhand, Ranci 
Mob: 9934308183, Karnataka, Bangalore: Mob: 9845189175/9886035020 Hubli: Mob: 9845141908 Kerala, Cochin: Mob: 9895702521, Madhya Pradesh, Indore: Mob: 982720607 
Maharashtra: Pune: Mob: 9822879496 Orissa, Bhubaneshwar: Mob: 9437022678, Rajasthan, Kota: Mob: 9351399496, Udaipur: Mob: 9351399498 Jammu & Kashmir, Jammu: Mo 
9419133762 Tamilnadu, Chennai: Mob: 9840284846/9940157070, Uttarpradesh, Ghaziabad: Mob: 9811242048, Lucknow: Mob: 9415106575, Varanasi: Mob: 9415106575 Uttrancha 
Dehradoon: Mob: 9415106575, Nepal, Kathmandu: Ph: 5524851/5533413 Fax : 5524468 
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ADVENTURE SPECIAL 





ou take a country on the move, and what does it do on its time 

off? It keeps moving! Up mountains, down rivers and into the wilder- 

ness where the wild things are. The adventure sports boom in India 
is testament to the rule that there's no better antidote to the battleground 
at work than the battleground of the natural world. Anyone can lounge. But 
only the brave, and slightly unhinged, can scale mountains and swim 
with sharks. 

In our eight-page Adventure Special, we show you the most popular 
and heart-stopping activities that the new executive class is getting up to on 
its holidays—be it rafting, climbing, scuba-diving or tearing down a bumpy 
hillside on a mountain bike. And they're all available in India! 

Another boom industry in India right now is the restaurant trade. We fol- 
low A.D. Singh, one of India's most dynamic restaurateurs, through the 
launch of his contemporary Japanese restaurant, ai, in Delhi. And he's not the 
only one making our metros a better place to eat out—while Singh 
reworks Japanese cuisine at ai, Hemant Oberoi's reinventing Indian at Vara, 
at Delhi's Taj Palace hotel. 

In other sections, we chat to pace legend Brett Lee about what he gets up 
to off the pitch and bring you the latest style solutions for the woman in your 
life. Our music reviewer tunes into the latest breed of radio shows, helmed by 
rock star DJs—who doesn't want to listen to Bob Dylan spin his favourite tunes? 

But if all this sounds a bit sedentary, check out the new Audi Q5—we put 
it through its paces. Don't be fooled by the chunky SUV frame—it may look 
like an off-roader, but it has the soul of a sporty, city slicker. Not unlike the 
new generation of adventure sports executives. Enjoy the issue! 
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Different ways to celebrate. One symbol of success. 
Deutsche Bank Platinum Credit Card. 


Now enjoy your lifestyle like never before. With Platinum Rewards from Deutsche Bank Platinum 
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The adventure tourism industry is booming. 
for the new executive class mindra. i 
To find out why,.8T More puts on its helmet 
and knee pads and heads out into the wild. 
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Strike a Pose 

Women's style is the index with which 
we judge trends in fashion. With 
fashions changing all the time, how do 
you dress stylishly without being a 
slave to fashion? Check out these 

six looks. 


Let Good Scents Prevail 

Stay fresh and fragrant with these 
cool deo sprays that promise to stay 
with you all day long. 


Mr Olive Turns Japanese 

After a bumpy ride, A.D. Singh is on 
the verge of expanding his restaurant 
portfolio. But he's not taking the 

easy route. 
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Let's Twist Again 

Master Chef Hemant Oberoi has been 
producing Indian cuisine with a twist 
for years. At Varq, he takes it up a notch. 





The Cocktail Maker 

Ankit Negandhi, winner of the 

2008 'Smartest Bartender of the 
World' award at the Bacardi Martini 
Grand Prix in Rome, tells us a 

few tricks about 

mixing a mean cocktail. 


The New Smart Casual 

You want great food without the 
stiffness, a place you can hang out 
and relax? There are two great new 
options in Delhi and Mumbai. 
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Gala Gaja 


32 Vinegar and Vanity 


Column by Sourish Bhattacharyya 
Executive Editor, Mail Today. 


Up Close with the Gaja Heiress 
Gaia Gaja, daughter of Angelo Gaja 
and the fifth-generation owner of 250 
acres of a family winery, tells us about 
two spirits close to her heart. 


An SUV for the City 
The Audi Q5 is great in cities and on 


highways, but don't go off-road with it. 


On Air 

You thought radio was an outdated 
format? We take a look at two of 
modern radio's best rock 'n' roll 


shows and tell you where to hear them. 


Fun on the Sly 

A beautiful woman, an exiled beauty. 
A jet-setting call girl and a stunning 
baroness. Get these two new books, 
and have a laughter-filled read. 


A Nation of the Mind 

Movies set in India are nothing new. 
Nor are movies that chart a spiritual 
quest. But the best of both genres 
requires a distinctive vision to succeed. 
We try two movies just out on DVD. 
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47 BMW's Bachelor MD 


Peter Kronschnabl hasn't stopped 
travelling since his stint in NATO 20 
years ago. We pinned him down for 
dinner at Delhi's popular 
Smokehouse Grill. 


44 When Jeev Was 'Bindra-ed' 


Column by Prabhdev Singh, Editor, 
Golf Digest India. 


Home Box Office 

Home Theatres in a Box, or HTIBs as 
they are called, are not necessarily 
the best home sound systems. But 
they certainly are the easiest to set 
up. We try two new systems from 
LG and Sony. 


Splurge! 

Take your pick from the hottest new 
launches in jewellery, apparel, 
gizmos and much more. 


The Speed Breaker 

Brett Lee, the Australian cricketer, is 
perhaps the fastest bowler on earth. 
But there's a lot more to this charming 
young man. 
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Studio F- FEATHERLITE LAUNCHES INp1A’s First B2B HOSPITALITY 
FURNITURE SUPERSTORE 


product solutions for the hospitality domain, Studio F opens its doors 

o interior designers, architects, builders and hoteliers across India in 

Bangalore, this July. This revolutionary concept showroom exclusively for 
the B2B segment is brought to you by the 200* crore Featherlite Group. 

So, what brings India's indisputable office furniture leaders into the 
hospitality domain? A dynamic business group, Featherlite ventured into 
hospitality with Evoma, a hotel with serviced 
offices, responding to the influx of business 
travelers and entrepreneurs. "Even with 
our experience and network in the furniture 
industry, sourcing the right products from 
overseas manufacturers proved to be a 
challenge. We wished there was a place, 
which could take our design and provide 
every product to realize it, taking care of 
all the hassles of import, quality control 
and so on. That's when we said ‘why don't 
we start that place?" says Manohar Gopal, 
CEO, Featherlite. And, that's how the Studio F idea evolved. 

The importance of the perfect ambience is prime in the business of 
hospitality. True to its tagline "You Design, We Deliver’, Studio F offers an 
eclectic range of classy and versatile furniture as well as accessories and 
fittings to realize world-class interior design. So if you have the design, they 
deliver the product solutions. "Finding the right furniture often translates 


A first of its kind destination for complete furniture and interior 





into international travel and related expenses. We specialize in sourcing 
furniture of the highest quality at competitive prices from the world's 
busiest furniture hubs like China, Malaysia, Indonesia, Thailand and Europe. 
Bringing the world's best closer to site, we help you reduce projects costs 
and lead time", says Vishal Bhawnani, Director, Studio F. And, if you already 
have an EPCG license, there's an added cost benefit to reap. 

Studio F partners with leading brands for interior product solutions. 
Exclusive showrooms of associate 
brands Dorma (architectural hardware), 
Indiana (wooden flooring), LG (air 
conditioning), Marshalls (wallpapers) and 
Adora (carpets) are housed within the 
premises. Add to that designer bathroom 
solutions from Parryware Roca, plush soft 
furnishings from Pride, switches and LMS 
from Schneider, exterior tiles and natural 
stones from SK international, paints from 
Asian Paints, innovative lighting from 
BEPS and window solutions from Fenesta. 
Covering the gamut of interior products, you can now order the perfect 
room from floor to ceiling, under one roof. With the pace and cost of 
living skyrocketing in urban India, the one stop shop has more relevance 
now than at any other point in history, especially in a B2B environment. It 
is truly the age of buying solutions, not just products. 

For more details log on to www.studiof.co.in 


REAL ACTIV: I HAVE A NEW MAN IN MY LIFE 


I’m Pooja. And my husband Rahul is a senior executive in a MNC. And as in 
any high-pressure job, his lifestyle is very erratic. Skipped meals, insane 
deadlines, constant travelling, unhealthy habits like smoking, late nights 
etc. But sometime ago, | started noticing how all this was affecting him. He 
couldn’t climb up a flight of stairs without panting. He would return home 
irritable, without the energy to spend time with the family. He wasn’t the 
same person | had married some years ago. That’s when it struck me that 
his stressful lifestyle was eating into his immunity. 

And hence | began my search for things, which could help me, improve 
Rahul’s immunity without altering his lifestyle. At that time, | didn’t know 
that there existed immunity- boosting substances called antioxidants. 

| also didn’t know that nature has, in its folds natural antioxidants, which 
could help boost immunity. Antioxidants are substances that help protect 
the body by neutralizing ‘Free Radicals’, which can cause cell damage. 

Dabur India Ltd., the pioneers in natural healthcare, has packaged the 
goodness of nature into its juices. 

Dabur’s range of 100% juices under the Real Activ brand has helped 
Rahul add nutrition to his daily diet. These 100% juices do not contain any 
added sugar or preservatives and has therefore helped Rahul DISCOVER 
GOOD HEALTH NATURALLY. 





Real Activ Orange Carrot juice is a unique nutritious blend which is packed 
with the natural goodness of antioxidant nutrients - Betacarotene and Vitamin 
C. These antioxidants are known to boost the body's immune system. 

Betacarotene is an antioxidant nutrient, which when converted by the 
body into 

Vitamin A, can help strengthen the immune system. 

Vitamin C is a key nutrient, which acts as a shield around the body 
cells, protecting them from 'Free Radicals'. 

Did you know that every human being has a requirement of essential 
nutrients to maintain good health depending on his age, gender and 
lifestyle? Indian Council of Medical Research ( ICMR ) recommends an 
optimum quantity of these nutrients required to maintain health. These 
guidelines are called ' Recommended Dietary Allowances' or RDA. 

1 glass (250 ml) of Réal Activ Orange Carrot juice provides - 1004 RDA 
of Betacarotene and 404 RDA of Vitamin C, thus providing us with a good 
quantity of immunity - boosting nutrients. 

The Réal Activ range includes 10 
variants with the natural goodness 
of fruits and vegetables ranging 
from 100% fruit juices to 100% Fruit- 
Vegetable blends and Soya beverages. 

My husband's lifestyle — hasn't 
changed. But at least I've got back the 
Rahul | once knew. 

No wonder | think the Real Activ range i 
"Much More Than Juice". It's the natural way to 
discover good health.” 
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Adventure Special 
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The adventure tourism industry is booming for the new 
. executive class in India. To find out why, BT More puts on its 
helmet and knee pads and heads out into the wild. 


'ear, pain, the risk of debilitat. ^ thrill, something intense. He wants through an enormous boom over 
ing injury—they don't sound to feel the flutter of fear, the lactic the last decade or so.” 
like the ingredients ofa acid and adrenalin coursing through So, what's great about clinging 
.. traditional holiday on the face his system, and the exhilaration of on to a rock face for dear life, over a 
of it. (You get enough of that at achievement at the end. A day by 200-ft drop? Well, there's the enor- 
work, right?) But a growing number the pool just doesn't cut it. mous satisfaction of looking fear in 
of young executives throughout It's no surprise that the adven- the face and steaming ahead regard- 
India are spending their time off ture holiday is catching on in India. less. Courage is a habit, confidence is 
rafting down rapids, or scaling sheer It's a global trend for one—a whole a muscle. When you've done the un- 
rock faces, or hurtling down a industry of boutique tour operators thinkable once, it's that much easier 
mountain side on a bike praying to and travel agents has grown up to do it again. Furthermore, the 
the heavens that the brakes work. specifically to plan adventures for great outdoors is actually pretty 
They're not all “outdoors types", thrill-seekers. Their most extravagant great—even greater when you're 
these guys. Many are trying these Customers are known as grappling with its majesty and 
things for the first time. They have "thrillionaires". And the adventure power, one-on-one. 
tried the sight-seeing vacation, the industry is largely built upon a bur- So, there'sa little pain involved, a 
cultural vacation, and particularly, geoning executive class and places few battle scars—big deal! Wasn't it 
the recharge-the-batteries vaca- of great natural beauty and chal- REM who sang, Everybody hurts, 
tion—the one spent mostly on a sun- lenge. India is abundantly blessed in sometimes? No, I'm thinking of that 
lounger in some kind of paradise both departments. Mention the eco- Nietzsche quote— "that which does- 
palace sipping cocktails and dozing nomic slowdown to R. Balakrishna of n't kill you, makes you limp for a few 
off gently. But sometimes, the lap of | The Great Indian Outdoors, a tour weeks until they take the cast off. 
luxury is just not enough. The new group specialising in adventure holi- But the girls will dig your scars." 
breed of go-getting executive wants ^ days, and he laughs. "Hasn't affec- (Note: not all guotes can be 
an experience out of his holiday, a ted us! Adventure tourism has gone guaranteed for authenticity). 
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Learning 


the Ropes > Rappelling 
If you're serious about 


an outdoor adventure, h might look daunting to arrest your descent, twist 
get used to the idea of clamber down a sheer 50-feet your guide rope around your 
dangling from a rope. rock face, but really, rap- body. It's a handy trick to 





pelling is one of the basic know if you want to stop and 
tricks in trade of moun- look around for a good 
er all the wonders of the taineers. Also known as ab- foothold. 
great outdoors, it’s the seiling, the art of hopping If it sounds difficult, it 
plunging drops and immense down a cliff face doesn't take isn't. My initiation into rap- 
peaks that humble us the too long to master. But like pelling was on a cloudy day 
most. The canyons, the wa- | most other kinds of extreme when visibility was often very 
terfalls, the mountains, the sport, you have to concen- low. If you suffer from ver- 
sheer cliffs. But there's no | trate and trust your team- tigo, this isa blessing. As it 
way to take them on with- | mate (or instructor). was, | was surrounded by a 
out a system of ropes and To rappel down a cliff ghostly landscape of looming 


harnesses. It can get compli- face, first strap yourself to cliffs and shifting mists. It was 






cated with all the loops and two safety ropes. One is a an exhilarating rush. 

knots and brand new words fixed rope usually tied to a Another form of rap- 

to learn like "carabiner" (a rock at the head of the pelling is called "bridge slith- 
kind of D-shaped hook you rock face—this is the rope ering" in which you swing 
need for climbing). But you'll you use to haul yourself down from a bridge rather 
learn, everyone does. More | down. The other rope is atta- than clamber down a rock 
than that, you'll come to | ched to a harness around face. The ropes and harnesses 
love ropes and trust them, your waist. Once strapped are the same, but the experi- 
for they, and those nappy- and ready, you release the ence is altogether different, 
style harnesses, will save your rope while you hop down the especially if the bridge is ram- 
life. They are your antidote fock face keeping your head shackle and the river below is 
to vertigo. And if you don't back and feet planted firmly roaring. Take my advice— 
pay attention in rope class, an the rock at roughly 90 look up, not down. 

well, you risk watching the degrees to your body. To BIBEK BHATTACHARYA 


thing rapidly unravel as you 
lose your footing and... 
Nobody likes to see that. 
Not on vacation. 














Ly? EAR OF HOPPING DOWN A CLI 3 
MASTER. BUT LIKE MOST OTHER Er 
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THE WATER COMES 
CRASHING DOWN ALL 
OVER YOU, IT KNOCKS 
YOU OFF YOUR FEET, IT'S 
A TOTAL RUSH. BUT 
THE TECHNIQUES ARE 
MUCH THE SAME AS | 
IN CONVENTIONAL YWA 


RAPPELLING. WA MA 
T 4 VI hy 


Waterfall Rappelling « 


f standing atop a 60-feet 
waterfall, rappelling and being asked 
to walk backwards on a slippery, 
moss-covered rock with raging water 
below. Now, imagine the rocky patch 
you're "walking" on is at an angle of 


“X90 degrees. That’s waterfall rap- 


pelling—one of the ultimate adven- 
ture sports to be found in the 


, Western Ghats of Maharashtra 


during monsoon season. 

The water comes crashing down 
all over you, it knocks you off your 
feet, it's a total rush. But the tech-: 
niques are much the same as in con- 
ventional rappelling—you get the 
same safety harness, the carabiner 
(the hook part) and the figure of 
eight, which holds the rope through 
the harness that is tied to your waist. 
A helmet is provided and after all 
safety gears are in place, you are 
fitted with two ropes—a rappelling 
rope with which you descend down 
the waterfall and a belay rope 
(a back-up rope), which is controlled 
by a "belayer" at the top. 

The key is to carefully follow the 
orders of the instructor. 

ANUSHA SUBRAMANIAN 
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Rock Climbing 
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BOULDERING IS THE PUREST FORM OF CLIMBING BECAUSE THERE'S NO 
CLIMBING EQUIPMENT—NO ROPE ATTACHED, NO PROTECTION AT ALL. 








14 «s 


14 H ; i 

kock climbing gives one a 
sense of adventure and free- 
dom," says Abhijit Burman of 
Girivihar, an adventure operator 
in Mumbai. "It's the feeling that 
you can go whenever you want 
and wherever you want." 

But this kind of freedom 
comes at a price. Rock climbing is- 
n't easy, it takes guts and 
strength, balance and rhythm and 
hands of steel (don't worry, you'll 
get stronger from climb to climb). 
Bouldering is the purest form of 
climbing because there's no 
climbing equipment—no rope at- 
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tached, no protection at all. 
Although hands and feet do most 
of the work, safety equipment 
like ropes and body harnesses are 
mandatory in other forms of rock 
climbing. They'll keep you safe, 
the ropes, but they won't get you 
up there. And that's the beauty 
of rock climbing—it's a pure 
metaphor. There are no short cuts 
to the mountain top—your mus- 
cles will burn and throb. But once 
you get there, the feeling is im- 
mense, indescribable. There are 
no short cuts to that, either. 
ANUSHA SUBRAMANIAN 





View to a Thrill 


Yes, you will fall. Yes, it 
will hurt. But the sheer 
rush of hurtling down a 
rubble-strewn mountain 
trail somehow makes it 
all worth it. Let's get 
that heart pumping. 


When you strap on 
your knee guards 
and your gloves and 
the vaguely E.T.- 
esque helmet, you're making an un- 
conscious decision to enter a world 
of cuts, bruises, head-on collisions, 
and hairpin bends. So, let's not kid 
around. Mountain biking hurts. 
Before you set off, reconcile yourself 
to the fact that you will fall, because 
everybody falls. If anything, bikers 
are the extreme cousins in the 
adventure sports fraternity. 
They make a fetish of pain. 

| hadn't ridden a cycle in over a 
decade, so, the idea of rattling down 
a hillside on slick wet tracks seemed 





Mountain Biking « 





BIKING UPHILL IS iaa STAMINA AND FITNESS AND TURNING 


YOUR THIGH MUSCLES INTO JELLY. DOWNHILL IS ANOTHER MATTER. 


a little nutty. But | was in safe hands. 
Up at the Great Indian Outdoors 
adventure camp at Viraatkhai, deep 
in the mountains of Uttarakhand, 

| had Shubham Basu and Vibhav 
Nijhowne, two hardcore biking 
enthusiasts, take me through the 
paces. Biking uphill is mostly about 
stamina and fitness and turning your 
thigh muscles into jelly. Downhill is 
another matter. For better manoeu- 
vring—and just in case you ever 
want to have children—you never 
actually sit on the seat. You suspend 
your butt in the air, hold down the 
handlebars like a steam drill, and 
hunker down as if your life depends 
on it, which it does, quite frankly. 


The bike will serve you well with 
its small, reinforced frame, grippy 
tires and wide range of gears. But 
mastering the gears and the brakes 
is the real challenge—it's the differ- 
ence between jumping over a small 
rock and avoiding a headlong SUV 
or... Ouch! 

It also helps, says Shubham, to 
know how to fall. When you know 
you can't avoid it, just let the bike go 
and fall on your back. Often, you hurt 
yourself badly while trying to break 
your fall. As a novice, | forgot this sim- 
ple rule, and fell awkwardly, knocking 
off a tooth. Yes, mountain biking is lu- 
nacy, but it's a little bit like Zen lunacy. 

BIBEK BHATTACHARYA 
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Right: 
The populi 
diving in Mia just 
grows an@grows. 


And youflo longer 
need your passport. 


y of scuba 


> Scuba Diving 
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Forget Malta, South Africa and 
Thailand. India is where the action 
is if you're in the mood for scuba. 
"| have been teaching scuba diving 
in Goa for around 10 years now," 
says Ajay Patil, dive instructor and 
operator, Diva Goa. "And | have 
witnessed a remarkable change 

in the way people are taking to it. 
With so much awareness about 
the activity now, people are less 
inhibited and more adventurous 
in their approach." 

Patil's patch in Goa is probably 
the safest bet for beginners, with 
its calm sandy bays and shallow 
diving sites. He'll take you for 
either a full-blown PADI 
(Professional Association of Diving 
Instructors) course, or a one-day 
programme for beginners. The 
Grande Island in Goa is a 30-minute 
boat ride from Vasco De Gama and 
has some of the most amazing 
scuba sites, like Suzy's Wreck, a 130- 
metre metal cargo ship resting in a 
sandy bay and Sail Rock. 

For clearer waters and better 
visibility, try Agatti and Bangaram, 
the scuba diving hot spots in 
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Lakshadweep. Popularly known 
as Lacadives, the waters of 
Lakshadweep Islands are 
completely untouched and pure. 
Bangaram, in particular, is a 
teardrop-shaped island, which is 
exceedingly romantic, and scuba 
diving can be magical. 

But, if it's adrenalin you're 
after, then the Havelock Island in 
the Andamans is the place to be. 
Located 38 km from Port Blair, it is 
accessible by government boats 
and is one of the few places in India 
where you can get lucky and spot a 
few sharks. Yes. You read that 
right. Hammerheads often patrol 
the waters away from the reefs and 
nurse and leopard sharks can be 
found closer inshore, if you're lucky. 
But fear not—they don't bite. "The 
sharks found in these tropical 
waters are totally harmless and 
will be oblivious to your presence, " 
says Patil. 

So, what are you waiting for? 
Scuba season in India starts 
mid-October and runs up to 
May. Pass the flippers. 

ANUMEHA CHATURVEDI 


Rafting 


Making a Splash 


The whitewater experience 
is about as intense as the 
outdoors gets. Prepare to 
get very, very wet. 


Standing on the rocky banks of the 
raging Tons river in upper Uttarakhand, 
| watched a red raft being tossed about 
like a toy. It was manned by an armed 
forces team who fought valiantly, 
disappearing one second into a raging 
eddy only to reappear moments later 
wet, but miraculously unharmed. Pretty 
soon, they went around a bend and 
were lost to my view. 

They were elite rafters—no one else 
would actually make it through the 
Grade IV rapids without at least over- 
turning. Tons, along with the Zanskar 
river in upper Himachal, is the happy 
hunting ground of those who really 
know their way around a paddle. But 
if this is your first time rafting, then best 
stick to the safer waters of the Ganga 
above Rishikesh, or the lower 
Alaknanda river near Rudraprayag. 

Rafts come in different forms, and 
the ones mostly used here are the 
symmetrical rafts, which hold up to six- 
to-eight people and are oar-paddled. 
You will be given a crash course in pad- 
dling through different currents and 
dips in a fast-flowing mountain river. 
And if you get bored of being con- 
stantly overturned, you can always just 
float along with the raft. It's a blast. 

BIBEK BHATTACHARYA 





THE INFORMATION 


Where to go and what to do if you want to be part of the adventure sports boom in India 


RAPPELLING 

WHERE: Viraatkhai (See Box) 

WHOM TO CONTACT: Great Indian Outdoors 
www.greatindianoutdoors.com 


WATERFALL RAPPELLING: 

WHERE: A monsoon activity, popular in several 
areas throughout the Western Ghats of 
Maharashtra—Karjat, Panvel and Malshej 
Ghats, all within 100 km of Mumbai. 

WHOM TO CONTACT: See below 

HOW TO GET THERE: Drive from Mumbai 

(2-3 hours) 


ROCK CLIMBING: 

WHERE: Hampi, the capital of the former 
Vijayanagar Empire, is a favourite among ex- 
pert climbers the world. There's over. 14 sq. km 
of beautiful rock formations with cliffs and 
boulders ranging from 4-100 m in height. 
Perfect for beginners. 

HOW TO GET THERE: The nearest train station is 
Hospet. Private taxis can be hired from Hospet 
to Hampi. 

WHERE: Badami, about 5 hours from Hampi in 
northern Karnataka. Plenty of climbing 
options here with steep overhanging boulders 
and cliffs. 

HOW TO GET THERE: By train, on the 
Hubli-Sholapur route, or by road from Hubli 
(128 km), Bijapur (132 km) or Hospet (250 km). 
WHOM TO CONTACT 

(for Waterfall Rappelling and Rock Climbing): 
Some of the professional adventure sports 
outfits that offer waterfall rappelling, rain 
rappelling and rock climbing are: 

Odati Adventures, Mumbai 

Contact: Jayesh Morvankar 

Www.odati.com 

Camp Fire India, Mumbai 

Contact: Arun Sawant 
www.campfireindia.org 

Terasolutions, Bangalore 

Contact: Rajesh Shivana 
WWNW.terasolutions.co.in 

Care Adventure, Bangalore 

Contact: S. K. Seshadri 

www.careindia.in 

Strawberry Outbound, Mumbai 

Contact: Soumit Doshi 
www.strawberryoutbound.com 

Girivihar, Mumbai 

Contact: Abhijit Burman 

www.girivihar.org 

Jungle Lore, Mumbai 

Contact: Tejas Abhyankar 

www.junglelore.net 


e Rafting: Himachal Pradesh, 
Uttarakhand, & Coorg 


%e 
2 e 
o | Scuba: Goa, Lakshadweep, 
hd & Andamans 
Rappelling: Western Ghats, 
© Karjat, Parvel, Malshej Ghats, 
` Mumbai/Uttarakhand 
Rock Climbing: Hampi & Badami 
RAFTING 
WHERE: The lower Himalayas, in Himachal 
Pradesh and Uttarakhand 


@ The Alaknanda river is great, but most 
rafting expeditions start from the town of 
Chamoli in the Garhwal region of Uttarakhand 
and end at the confluence of the Alaknanda 
and Mandakini rivers in Rudraprayag. It's a 
classic 76 km stretch of rapids and wild beauty. 
@ In the south, the best place is the Barapole 
river in Coorg in southern Karnataka (250 km 
from Bangalore). Head for the Saaratabbi Falls 
in the Bramhagiri Sanctuary area. 

@ The Tons river in Uttarakhand is for white-water 
addicts. The toughest stretch is between Gyunhatti 
and Icchari (90 km). Go between March and June. 
WHOM TO CONTACT: 

Great Indian Outdoors, Gurgaon 

(See Rappelling) 

Aquaterra Adventures, Bangalore 
Website: www.aquaterra.co.in 

Questrails, New Delhi 

Website: www.questrails.com 


SCUBA DIVING 

WHERE: Scuba diving in India happens off the 
coast of Goa, Lakshadweep and Andaman 
islands. They are easily the most exciting and 
famous scuba diving sites in India. 

HOW TO GET THERE: The Grande Island in Goa is 
a 30-minute boat ride from Vasco De Gama; 
Agatti and Bangaram in Lakshwadeep are a 
flight from Cochin (about 459 km); Havelock 
Island in the Andamans is a 38-km boat ride 
from Port Blair 

WHOM TO CONTACT: 

For Goa: Dive Goa, Ajay Patil 
www.divegoa.com 

For Lakshadweep: Lacadives, Prahlad Kakkar 
www.lacadives.com 

For Andamans: Divelndia, Vandit Kalia 
www.diveindia.com 





GREAT INDIAN OUTDOORS, Viraatkhai 


The camp run by Great Indian Outdoors in 
Viraatkhai in Uttarakhand is a one-stop shop for the 
adventure sports enthusiast. You can spend a good 
week to 10 days getting into all sort of scrapes— 
rappelling, rock climbing, trekking, mountain biking 
and rafting. Viraatkhai lies high up in the foothills of 
Uttarakhand near Chakrata. The approach is tricky, 
to say the least. Being driven up rain battered hills 
with a bad case of landslides should never be at- 
tempted after breakfast, but the breathtaking beauty 
of heavy mists shrouding pine and rhododendron 
forests more than makes up for it. Chakrata is a mi- 
nor hill station—unlike its more illustrious sister 
Mussoorie—which means it isn't overrun by noisy 
families in SUVs. At an altitude of about 2,000 m, 
what Viraatkhai lacks in altitude, it makes up in 
rolling hillsides of trails and forests. Couple that with 
the raging Yamuna an hour's drive away and you 
have the perfect place for adventure sports. 

The GIO camp here is called The Room on 
the Roof. And it feels like it, with fantastic views 
all around. The outfit runs a disciplined and 
comfortable camp for much of the year. And the 
two owners, Shubham Basu and Bala—along with 
their cadre of highly qualified instructors—will get 
you sweating from the word go. A must visit. 


WHOM TO CONTACT: Shubham Basu 
0124-4081500 

Website: www.greatindianoutdoors.com 

HOW TO GET THERE: By Road-The easier route 

is via Dehradun and Mussoorie. The longer route 
goes via Herbertpur, Vikasnagar and Chakrata. 
By Train-Dehradun is a three-to-four 

hour drive from Viraatkhai. 

PRICE: Rs 3,300 per person for 

a 2-days/1-night package. 
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STRIKE A POSE 


Women’s style is the index with which we judge trends 
in fashion. With fashions changing all the time, how do 
you dress stylishly without being a slave to fashion? 
Check out these six looks. BIBEK BHATTACHARYA 
































Price on 
request 
Lulu Masch 
Pelle Pump 
from Tod's. 
Price on 
request 







dressing may be, the 
basics of style remain 
- the same. Structured 
. ensembles provide just 
the right amount of ~ 
chutzpah to your look. 












18 BUSINESS TODAY SEPTEMBER 27 2008 


IC 

















The Look: A more 
classic look, yet 
this is an ensemble 
that wouldn't look 
out of place on 
the high street or 
at a party. 

The Look: This is a She's Wearing: 

classic power 3 Shirt from Mango 

Y for Rs 2,990 

look—from the | ' 

austere, yet stylish, * Dark Charcoal 

hairdo to the pow- trousers from 

erful silhouette, \e Guess by Marciano 

which flatters | for Rs 11,295 

your TRE MM T f (8 Belt from Charles 

I Ms & Keith for 

She's Wearing: ilie n M Rs 900 

Chestnut brown NON AN Ne 

dress from Escada WA Hemet Due Manici 

for Rs 33,999 SA | AN P Meng nd 

Bronze neckpiece ue EAM SES NUN 

used as wristband 1 =< | NN Rs 92,000 

from Aldo. e Loafer from 

Price on request E Metallo for 

; Rs 27,000 
Daimon's Lock 
bag from Tod's. 














A WUL EENG WEAR 
This is where you shine. 
Forget the little black 
dress for a bit. We'll 
assume you already have 
it. It's time to get yourself 
some dresses and belts to 
match. Unlike Fall/Winter 
styles last year, the 
emphasis is no longer 
on large belts with 
prominent buckles 
but on thinner 
styles that sit 
well with the 
overall look. 


The Look: Go for 
an open hair look 
with muted makeup. 
A properly- 
structured dress 
like this one falls 
just right. To break 
the monotony and 
accentuate your 
waist, wear a 

thin belt. 


She’s Wearing: 
Brown rock dress 
from Escada for 
Rs 22,999 


Belt from Charles 
& Keith. 
Price on request 


Assioma steel and 
gold watch from 
Bvlgari for 

Rs 3,02,100 


Shoes from 
Valentino for 
Rs 33,000 





The Look: With winter just a few months 
away, why not go for a silk dress? It falls 
beautifully and injects just the right amount 
of swish into your look. A glowing skin, smoky 
eyes and soft lips decked by a nude gloss and 
accessories enhance the washed-out colours. 


She's Wearing: 
Floral silk dress from Valentino for Rs 71,000 


Gold bracelet from Bvlgari for Rs 2,56,600 
Belt from Charles & Keith for Rs 1,050 

Purse from Bottega Veneta. Price on request 
Shoes from Valentino for.Rs. 33,000 
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Break away from the 
tyranny of jeans. From 
funky stockings to skirts 
of all shapes and sizes, 
there is a lot to choose 
from. Focus on mixing 
many disparate elements 
for a distinctive look. 


The Look: Since it is 
casual wear we're talk- 
ing about, it should also 
be said that it is a lot of 
fun to mix and match 
clothes. The focus of this 
ensemble is on two 
things—comfort and fun. 


She's Wearing: 
Grey dress from Araxa 
for Rs 3,899 


Belt from Charles & Keith 
for Rs 1,399 


Shoes from Guess 
for Rs 4,495 





p- 


The Look: A touch of the wild 
West in the structured waistcoat 
and a nice floral printed skirt adds 
up to one great look. Wear them 
with ankle-length boots to com- 
plete the look. 


She's Wearing: 
Cream waistcoat from Mango 
for Rs 1,590 


Necklace from Promod. 
Price on request 


Floral skirt from Mango 
for Rs 4,450 


Shoes from Bottega Veneta. 
Price on request 


PHOTOGRAPHS: RITESH SHARMA 
STYLING CONCEPT: KAUSHIKI GON 
MODELS; KRITI AHUJA, DIVYA SINGH, APARNA 
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Stay fresh and fragrant with these cool deo sprays that 
promise to stay with you all day long. 


ANUMEHA CHATURVEDI 
FOR HIM 


1. Ferrari Extreme 

Go get the ladies with this lasting spray that's a 
blend of woods with mossy notes. 

PRICE: Rs 725 


2. Chrome Legend 

from Azzaro 

This heady and adventurous fragrance is a 
combination of green apples, bitter orange and the 
finest of spices. 

PRICE: Rs 1,080 


3. Essenza Di Wills Inizio Aqua Homme 
A combination of Mandarin and Italian lemon, 
Inizio Aqua promises long-lasting protection and 
that invigorated feel all day long. 

PRICE: Rs 475 


4. 212 Sexy Men 


from Carolina Herrera 

Living up to its name, this one from Carolina 
Herrera is a masculine and spicy fragrance, combin- 
ing notes of bergamot, flower petals and pepper. 
PRICE: Rs 1,150 


FOR HER | 
i. Jean Paul Gaultier E 


Classique N 
Just like all Jean Paul creations, ^ 

the fragrance of rose takes centre stage in Classique, 
which combines freshness and sensuality all at once. 


- Rs 1,750 










2. Brit Sheer Dv burberry 
This playful, fruity fragrance is the latest addition 
to the Burberrry Brit range, and the top notes 
include yuzu, grapes, peony and peach blossom. 
ICE: Rs 750 


. Black XS 
by Paco Rabanne 
A mix of fruity, floral and woody notes, 
Black XS Paco Rabanne is for all you ladies 
who are hard to please. 
Rs 1,200 


4. Love in Paris 
from Nina Ricci 
If you're the kind who likes to play it safe, then we 
recommend Love in Paris from Nina Ricci. Extremely 
feminine, and gentle on the senses, it's for all you 
hopeless romantics out there. 

Rs 2,000 


All deodorant sprays available at Shoppers' Stop and other multi-brand outlets across the country 
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Profile 


'm having lunch with A.D. Singh, 
the celebrated restaurateur, and 
if I'm not mistaken, he seems a 
little nervous about the launch 
of his new Delhi restaurant, 
which is odd, when you consider 
his track record. 

After all, this is the man who started 
the wildly successful Olive brand, a man 
with 15 successful launches behind him 
whose restaurants have transformed 
neighbourhoods, captured the times 
and become landmarks in the evolving 
nightlife of our metros. Few have had 
such a storied or successful run in the 
restaurant game as Singh. And the way 
he frames it, you can hardly fail in this 
business anyway. 

"The restaurant scene in India is wide 
open," he exclaims. "It's not like 
London or New York, which are full, 
and extremely competitive. This is still 
a young market. You can do pretty 
much anything here, and if you do it 
well, it will succeed." 
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TURNS 
JAFANESE 


After a bumpy ride, A.D. Singh is on the verge 
of expanding his restaurant portfolio. But he's 
not taking the easy route. sANJIV BHATTACHARYA 


So, why the trepidation about 
Launch #16? 

"This isn't Olive we're talking about," 
he says. “I’m launching a contemporary 
Japanese restaurant called ai. It's the 
biggest gamble of my career." 

We're having lunch at Olive Beach 
in Delhi, one of the more laid-back of 
Olive's incarnations (currently, there are 
two more in Mumbai, and one in 
Bangalore). It's a balmy setting, all 
white and cyan and beige, tucked 
discreetly away in the leafy hush of the 
Hotel Diplomat in Chanakyapuri. ai, on 
the other hand, is a world apart—on 
the 2nd floor of the MGF Mall in Saket, 
South Delhi; it is split into three distinct 
sections. A smoky bar/lounge complete 
with jazz stage, a bright and airy 
restaurant, and then a gorgeous sum- 
mer terrace outside. It's the last thing 
you'd expect to find in a mall. And 
that's to say nothing of the food. 

"Indians are squeamish about 
sashimi," he says. "A place like Olive is 


an easy sell—italian food, good service, 
a nice vibe. It's a formula. But Japanese 
is another ball game." 


apanese food has had a fitful 
lineage in India to date. The 
first restaurants popped up 
where there were pockets of 
Japanese expats—in Bangalore 
and Chennai—but they were basic 
noodle/tempura joints, nothing 
special. When the five-stars started to 
dabble in this space, they, too, played it 
safe. The Hyatt Regency in Delhi in- 
stalled a teppanyaki place (T.K's Oriental 
Grill), which has endured well enough, 
and the Grand Hotel opened Enoki, a 
yakitori restaurant. But teppanyaki 
means frying on an iron plate, and yaki- 
tori means chicken skewers. Neither in- 
volve the leap to raw, wet fish. Only the 
Metropolitan Hotel took the plunge 
properly with Sakura, six years ago. 
Then, the Taj Palace and Tower 
Hotel in Mumbai opened Wasabi in 
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2004 and a whole new chapter 
opened up. Helmed by the cele- 
brated Chef Masaharu Morimoto— 
formerly the Executive Chef at 
Nobu—Wasabi was launched amid 
great fanfare and the gushing of 
food critics. Vir Sanghvi described it 
as the "best dining out experience 
in India". Rashmi Uday Singh spoke 
of two eras of oriental cuisine in 
Mumbai—pre- and post- Wasabi. 

"There was the sense that ‘we 
have arrived', you know?" says Singh. 
"That India's finally a properly foodie 
country. And it's true to an extent—it 
is a benchmark, it shows where we 
are as a culture." 


he success of Wasabi 
added immensely to the 
aspirational cachet 
attached to Japanese 
food. "Aspiration is 
what's driving markets in India," 
says Singh. "Look at the wine and 
cigar boom. And Japanese is 
notionally the trendiest cuisine 
in the world—all the top stars in 
the world love sushi. It's healthy, 
it's chic." 

Post-Wasabi, Japanese cuisine 
has started popping up all over the 
place—a second Wasabi in Delhi, 
the cross-fusion Tetsuma in 
Mumbai, Dahlia in Bangalore. And 
increasingly, the popularity of 
sashimi is beginning to establish it- 
self. Maybe sashimi doesn't need 
Indianising, after all. 

"You mean the spice thing?" 


= says Singh. "We recognise that. See, 


we're not a classic Japanese restau- 
rant, with standardised menus. 
We're contemporary Japanese, 
which is more avant garde. So, that 
leaves room to adapt a little. When 


“This isn t Olive we re talking 
about. | m launching a 
contemporary Japanese 
restaurant called ai. It s the 
biggest gamble of my career 


f 








| was checking out our chef (Britisher 
Grant Brundsen from the London 
restaurant Zuma), he served me tuna 
sashimi with a spicy sauce. They were 
Japanese ingredients, but they 

had a kick." 

The launch of ai comes after a tur- 
bulent patch for Singh. In December 
2006, he was forced to close Olive Bar 
and Kitchen in Delhi, which had been 
dubbed, only two years earlier, one of 
the best new restaurants in the world 
by Conde Nast Traveler. The location 
was breathtaking—acres of gardens 
and a view of the Qutb Minar—and for 
the three years that it was open, it be- 
came an essential Delhi experience. But 
the neighbourhood committee com- 
plained that commercial activity is 
meant to be prohibited close to a mon- 


24 BUSINESS TODAY more SEPTEMBER 21 2008 


“One night, one of the biggest actors in the coun | 
in front of hundreds of delighted diners. I'm talking about walking past the table 
singing songs. holding roses with his teeth. It was incredible” 


ument, and the Supreme Court upheld 
its complaint. Singh is clearly still sore 
about the verdict. 

“It’s just not true," he says. “The 
Indian government has a restaurant in 
the Red Fort and in the Elephanta Caves. 
| don't think it was just my restaurant 
that was the problem. My landlord put a 
spa there, too, and, | don't know, maybe 
'spa' has connotations for some peopie. 


D Anyway, they sealed the whole space." 


Olive; Mumbai 





ai, Delhi 





t was a severe setback. Since Singh 
kept his staff on, he was haemor- 
raghing cash. But equally, it forced 
him to seek out new spaces and 
get back on his feet. And in the 
process, he found three spaces that he 
liked in Delhi, so he took them all. 
Now, he’s on the verge of a major ex- 
pansion. And typically, he’s not taking 


came in and wooed h 


the soft option. With a hit brand like 
Olive, it would be easy to diversify and 
take it mass market. But he's not just in 
it for the money. "I'm in this business 
to make restaurants where I'd like to 
go," he says. "I make enough money." 

So, all three restaurants are entirely 
different. His first was Olive Beach, his 
second is ai, in the MGF Mall, and the 
third will be what Singh describes as a 
"restaurant bar/lounge concept, in 
partnership with Arjun Rampal, the 
actor. Multicuisine, DJs, lovely garden, 
a really hip international space.” 


here's something inevitable 
about Singh partnering with 
a Bollywood star. His restau- 
rants have always attracted 
a glamorous crowd——he's a 
Page 3 regular himself. But when 
| mention Page 3, he shrugs— "it's a 
business". And it's true, his public 
profile is a core business 
asset. He's not your typical 
restaurateur. 

“I'm not a food guy, you 
won't find me in the kitchen 
with the chef, tasting 
things," he says. “And | 
didn't design these places— 
that's all Nozer Wadia. He 
designs all my restaurants. 
He's a genius. | choose the 
space, and | create the 
concept. That's always been 
my approach." 

This is how a restaurant 
starts for Singh—he aims for 
a feel, and then he finds a space. It's 
how Olive happened. He was on holi- 
day in Phuket with friends, lazing 
around in the same old beach restau- 
rant. "It had a lovely lazy feel and it 
made me think—there's no lazy time- 
less space in Mumbai.” So, with this 
mood in mind, he found a space in 
Bandra and enlisted the talents of the 





mercurial Nozer Wadia. And Olive was 
born. Its impact was immediate and 
far-reaching. Not only did it put Bandra 
on the map—awakening south Bombay 
to the energy and opportunity of the 
suburbs—but it also raised the profile 

of the standalone restaurant, along with 
Indigo, the Salt Water Grill, Tetsuma and 
others. The glam set had 

a new place to call its own. 

"When the first Olive opened up in 
Bandra," he says, "it was crazy. We were 
jammed. Everyone was there. Everyone.” 

Singh hopes, of course, that ai will 
reach Olive's heights. So many memo- 
rable occasions, with marquee stars, took 
place within its walls. "I remember a 
couple of big stars, who are very much 
together in the papers these days—their 
whole courtship happened at Olive. One 
night, this guy, one of the biggest actors 
in the country, came in and wooed her 
right in front of hundreds of delighted 
diners—l'm talking about walking past 
the table singing songs, holding roses 
with his teeth. It was incredible." 

He can't mention names, of course, 
but the stories keep coming. Like the 
actress who had a secret thing with her 
director and insisted on being smuggled 
through the kitchen to the back table; 
the spats that have erupted, real and 
fabricated, at his restaurants; the 
affairs he's seen blossom and the 
marriages he has seen falter. 

It's not the Bollywood stars that excite 
Singh, though. It's the sportsmen. One of 
the treats of having a hot restaurant is 
that you meet your heroes. "Some of 
these guys were Gods to me growing 
up,” he says. "Like Clive Lloyd. Or Graeme 
Smith or Wasim Akram. I didn't just say 
hi, | sat there for hours with them.” 


ingh is a huge sports fan. He 
takes golfing holidays (current 
handicap, 10). And if he’s not 
playing a few holes, he’s down 
the gym or playing volleyball 
with his friends. It shows. Between the 
sports and his hectic schedule, he’s stay- 


A.D. SINGH— 
A Life in Restaurants 
With 16 launches in 18 vea A.D. Si 
never stopped infiuencint th | 
in india 

ing in pretty good shape for a restaura- 


teur. Now with his multiple ventures in 
Delhi, the once loyal Mumbaikar has 
bought a home here, and divides his time 
pretty evenly. There's a lot of flying in 
Singh's life. A lot of reading on planes. 
He's reading William Dalrymple's 

City of Djinns now. 

As the desserts come out, Singh tries 
to downplay quite how fabulous his life 
sounds. There's a flip-side to running hot 
new restaurants. Sometimes, a place can 
have too much of a buzz. Like that time 
four years ago, when a nondescript lady 
walked into his former Olive restaurant 
in Delhi, and all hell broke loose. 

"She didn't have a booking. She said 
she'd wait. Then a scruffy guy came in, 
said he was with her. And just as he 
walked up to her, five people came out 
of nowhere and arrested them. It was a 
drug bust—this guy had cocaine on him. 
They sent her home—she was obviously 
a plant—and they told my team that 
they were involved. Right in front of us, 
the cops picked up the phone and 
called the press." 

It was a media frenzy and his business 
was hammered. "Sonia Gandhi was due 
to do a book signing at his restaurant the 
following week. She cancelled." And she 
wasn't alone. 

But thoughts like these are far from 
Singh's mind now. What's occupying it is 
the official launch party for ai, and a ritzy 
Delhi crowd is pulling into the MGF Mall. 
They make the somewhat surreal journey 
through the deserted mall, past the man- 
nequins in the window displays, and 
finally into ai, a piece of fusion Japan. 
Models and fashion designers, 
top hoteliers and the Deputy High 
Commissioner for Peru—they're all here 
for A.D. And for the trays of nouvelle 
Japanese cuisine, the inventive canapés 
and pink ginger martinis. 

As the party gets underway, Singh 
looks around and beams. He's in his 
element now, no nerves anymore. 

"You know what? | think I’m going 
to be OK!" m 
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Eating Out 


LET'S 
TWIST 
AGAIN 


MASTER CHEF 
HEMANT OBEROI HAS 
BEEN PRODUCING 
INDIAN CUISINE WITH 
A TWIST FOR YEARS. 
AT VARQ, HE TAKES 

IT UP A NOTCH. 
KUSHAN MITRA 
EXPERIENCES 

THE MAGIC. 


ive-and-a-half years. That's 

how long it took Hemant 

Oberoi, Executive Grand Chef 

at the Taj Group, to finalise 
the menu at Varq. You may have 
already heard the buzz about the 
hot new Indian restaurant at the 
Taj Mahal Hotel in New Delhi. But 
"Indian" doesn't quite cover it. 
I've just been served a small scoop 
of tamarind sorbet served on dry 
ice with a sugarcane stick. It's the 
kind of treat you won't find at 
Delhi's Pandara Market. 

The sorbet was a palate-cleanser 
between the exquisite Varqui 
Crab and the Seafood Rassa soup. 
"Sorbets are traditionally Indian, 
but what we have tried to do is 
to give them a twist as well,” 
says Chef Oberoi, who sits with 
us during lunch. 
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RAPHS BY SHEKHAR GHOSH 
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He's all about twists. For 
the last few years, he has 
been redefining Indian food 
with his Masala chain— 
Masala Kraft at the Taj 
Palace, Mumbai, Masala Art 
at the Taj Palace, Delhi, and 
the recently-opened Masala 
Club at the Taj West End, 
Bangalore. 

But Varq's real twist is its 
presentation—it pre-plates 
Indian food. 

Take the Varqui Crab, 
for example: layers of crab 
meat between cumin- 
infused thin filo pastry and 
topped with a tandoori 
prawn. It arrives on a plate 
together—no bowls all over 
the place, no waiter serving 
you portions. The idea came 
after a function in Monaco 
when he discussed it with 
celebrity chef Alain Ducasse. 
The food tastes as Indian as 
you can get, with the spices 





WHERE: Varq, The Taj Mahal, New Delhi 
FOR RESERVATIONS: 011-23026162 
COST OF MEAL FOR TWO: Rs 5,000 


“India has a treasure trove of over 
70,000-80,000 recipes. What we are 
trying to do is that most Indian of 


things, adapting our food to take 
in modern influences” 


Hemant Oberoi 
Executive Grand Chef/ Taj Group 


and the flavours not blitzing 


your taste buds as they The Peak > m 
might do in some neo-Indian edel 
food joints, but more Bak 


balanced like proper Indian 
cooking. But proper Indian 
cooking is never served like 
this—you don't look at it, 
appreciating the presenta- 
tion. Indian food is all 
about digging in. 

"| certainly believe India 
is ready for this, | am pretty 
sure that others will start 
doing something similar 
soon," Chef Oberoi says. 
And just as the words leave 
his mouth, the entrée is 
served—Calicut Prawns. And 
they are not smothered in a 
curry sauce, or gravy, they 
are accompanied by some 
Lucknawi Aloo and a rather 
nice Dal Tadka. This is Indian 
food as you have never 
known it. 

“India has a treasure 
trove of over 70,000-80,000 
recipes and over the past 
few years, many of them 
have got lost. We are trying 
to revive lost recipes and also 
that most Indian of things— 
adapting our food to take 
in modern influences, " 
says Chef Oberoi. 

Take the Mini-olive Naan 
and Tomato & Mozarella 
Kulcha. Calling either of 
these two breads Indian 
would be treasonous, but  . 
both are brilliant amalgams 4 
of Indian and Mediterranean 
flavours—think of the 
Kulcha as an Indian style 


mini-pizza. 

However, the desserts 
really push the envelope. 
You can argue for hours 
about the Indian-ness of the 
fabulous Masala Tea Créme 
Brulee, but the taste is 
inarguable. For the tra- 
ditionalist, there are kulfi 
and jalebis, too—but then 
Varq isn't really the place 
for traditionalists. 

And how's this for a final 
twist—every course is paired 
with teas. Sure, the waiters 








might recommend a crisp 
Riesling but the teas, which 
include a wonderful 
Darjeeling First Bloom, are 
brilliant as cleansers. 

There has always been 
food in India that has 
reflected its times and the 
influences on the subconti- 
nent. This country, unlike 
any other, has always had 
"global" food and if you 
were to try and define a 
food for the globalising 
India this is the place. 
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What You Can Learn From... 


The | 
Cocktail 








Ankit Negandhi, winner of the 2008 
‘Smartest Bartender of the World’ award at the 
Bacardi Martini Grand Prix in Rome, tells us a 
few tricks about mixing a mean cocktail, getting 
the home bar in order and setting the mood for 
the evening when hosting a high-profile do 

at home. tesaswi SHEKHAWAT 
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he lights have been 
dimmed, the music is flow- 
ing and the guests have 
arrived in their Armani 
suits and Valentino dresses. The 
lawns are manicured to perfec- 
tion and the garden chairs are 
looking smart. But, is the 
home bar in order? Have you 
4 got the cocktail shaker, the 
M. squeezer and the ice buckets 
in place? 






Setting up the Bar 
"When we talk about a bar 
at home, it means we need to 
look at a small, cosy place, ide- 
ally in the drawing room. A 
wood finish is best for creating a 
bar at home, because you can then 
change the look of the bar after a 
few years if you so desire. You can 
make a bar in the encore (rectangular) 
shape with the doors on either side of 
the bar cupboard opening to a small 
2' X 2' bar counter. It can be mounted on 
a wall next to your audio system. A mini 
fridge next to the bar for chilled beer and 
soft drinks is essential. And yes, it's ex- 
tremely important to have enough ice in 
the fridge and the ice bucket full at all 
times," says Ankit. 
Keeping a good stock of spirits and 
liqueurs is essential as well. A little bit of 
everything is an ideal situation," he says. 
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Liqueurs 
Stocking up on liqueurs is a good idea, 





ANKIT'S TIPS: WHAT TO STOCK 


Vodka: Typically, a premium brand such as Absolut or Skyy. 
| Gin: A recognised brand like Tanqueray or Bombay Sapphire. | 


| 





especially if you intend to mix some 
great cocktails. 


Schnapps: The single-most commonly used 
schnapps is Peach Schnapps. It's used in every- 
thing from Sex on the Beach to the Woo 
Woo. You might also consider Melon 
(Midori), Apple or any other flavour. 


Orange-flavoured Liqueurs: There are 
many different kinds of liqueurs flavoured 
with orange. They are often lumped to- 
gether under the name Triple Sec, and 
they include Grand Mariner, Blue Curacao 
and Cointreau. 


Tequila: There are two different types of 
Tequila drinkers. There's the "Lick it, slam it, 
suck it" crowd (based on the traditional 
salt, shot, lime sequence) and there is the 
Blue Agave sipping crowd. To keep both 
happy, consider a bottle of Jose Cuervo for 
the slammers and a more upscale Tequila 
such as Sauza Conmemorativo for the 
sipping crowd. 


Wine 

A limited but impressive stock of wines 
(especially Sauvignon Blanc, Merlot and 
rose wines) is also worth considering. 


The Gadgets 

"A home bar should be small but equipped 
to offer a variety of cocktails and should 
have all the important bar equipment like 
a bar spoon, muddler, cocktail shaker, wine 
opener, a variety of cocktail glasses, an ice 
bucket, tongs, etc," says Ankit. 


Whisky: Good whisky can be expensive. For some, a basic bottle of 


Jack Daniel's might suffice, while for others you might want an 
assortment of Irish, Canadian and American whiskies. In Bourbon, 
Wild Turkey, Maker's Mark and Jim Beam are among the 


biggest names. 


Scotch: Scotch can also be very expensive. Choose according 
to the tastes of your guests and your budget. Cutty Sark, 
Johnnie Walker, J&B and Teacher's are some of my favourites. 









The Mixing 
Mantra 

"For cocktails, 
you don't have to 
buy syrup or other 
synthetic items from 
the market. We can extract 

flavours from home products like gin- 
ger, lemon, mint, sugar, fresh fruits, 
etc. It's about understanding what 
goes best with a particular spirit. For 
example, differentiate your regular 
Mojito by adding watermelon instead 
of lemon and it becomes a Water- 
melon Mojito. We can create many 
flavours naturally and make a variety 
of cocktails at home," says Ankit. 


THE DIY COCKTAILS 

Berry Mist 

Blueberry: 4 pieces 

Raspberry: 4 pieces 

Bitters: 2-3 drops 

Bacardi or other white rum: 45 ml 
Triple Sec: 15 ml 

Strawberry crush: 2 spoons 

METHOD: Mix all the fruits in the shaker 
and muddle together with lots of ice. 
Strain it into a chilled cocktail glass. 
Garnish with strawberry crush. 








Tangerine Margarita 
Tequila: 60 ml 

Triple Sec: 15 ml 

Tangerine syrup: 15 ml 

Angostura bitters: 2-3 drops 

Lime juice: 10 ml 

METHOD: Rim the glass with sugar 
and blend all together. Garnish with 
a lime wheel. 


Presidio 

Green grapes: 9 pieces 

Apple julian: 2 pieces 

Green apple syrup: 10 ml 

Vodka: 60 ml 

Apple juice: 30 ml 

METHOD: Put all the fruits in the 
shaker and muddle all of it properly. 
Add lots of ice and pure vodka with 
apple juice. Shake and strain into a 
chilled Martini glass. Garnish with 
an apple flag. 


These are signature cocktails by Ankit Negandhi 
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Chill Zone 


You want great food 
without the stiffness, 
a place you can hang 
out and relax? There 
are two great new 
options in Delhi 

and Mumbai. 


ANUMEHA CHATURVEDI 
AND RACHIT GOSWAMI 


st ar H sf E" A anda "m 
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The Oak Tree Located in a quaint little corner of 


Gurgaon, The Oak Tree has thrived 


ro on word-of-mouth publicity alone. 

No hoardings, no advertisements, no 
ostentatious launch. So, it must be 

WHERE: C-002, Super Mart 1, doing something right. 

DLF Phase 4, Gurgaon The brainchild of a young 

OPEN: 11 a.m. to 11 p.m. entrepreneur, Ajay Dhar, the 71- 

CONTACT: 0124- 4225341/42 cover bistro has a warm, lounge 

MEAL FOR TWO: Rs 2,500 (including drinks) —feel—yellow interiors and brown felt 

MUST TRY: Hainanese Chicken, Grilled screens with the oak tree motifs 

Mediterranean Veggies repeated throughout the décor. 








The well-stocked bar has even been 
recreated to resemble age rings 
around an old oak tree. 

But it's the food that's the main 
draw. Mediterranean is the speciality, 
but dishes from Singapore, Indonesia 
and Thailand are also on offer. 

The Head Chef Anil Mohan has a 
suggestion:"Try the roasted or grilled 
meats. We use a lava stone grill, 
which is recognised globally as one of 
the healthiest forms of cooking." So, 
we start with the 48-hour Chicken 











a Good Choice of Oriental Food [7] Choice of Veg Menu Value for Money Scores on Ambience EA Book Early to Avoid Disappointment 
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Nuggets, marinated until they're 
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almost pickled, and then served with 


Garlic Mayonnaise in a Butter Paper 


Cone. For the main course, it is 


chicken again—Hainanese style— 
with rice and a spicy dip. Excellent 


stuff. And vegetarians need not 
despair—there's an exhaustive 
"veg only" menu (the grilled 
Mediterranean Veggies look 
especially good). But leave room 
for dessert if you can—there's 
Molten Chocolate Cake... 


Indigo Café 
D 


—— 


WHERE: The Clifton Trishul Co-op Housing Society, Mumbai 
OPEN: 9 a.m. to 1.30 a.m. 
CONTACT: 022-2633 6262 
MEAL FOR TWO: Rs 2,000 

MUST TRY: Salt-rubbed Chicken, Mushroom and Tofu burger 


Inr CAILL rFAAXIVnR 

Tucked away in the suburb of Andheri 
in Mumbai, Indigo Café isn't exactly a 
mirror image of its south Mumbai 
cousin, Indigo Deli, in Colaba. However, 
just the fact that Indigo, rated as one of 
India's better restaurants, has decided 
to make the crawl to the other end of 
the city should be adequate reason for 
suburbanites to cheer. 

Indigo Café has few of the preten- 
sions of its Colaba counterpart. It's 
simply a bid to break new ground in 
the quest for hassle-free food. The 
menu covers the expected range of sal- 
ads, sandwiches, pizzas, pastas and 
desserts. It's all dependably high qual- 





ity, and manages to mix the old stan- 
dards with newer, more inventive fare. 
So, you'll find classics like the BLT or 
Eggs Benedict alongside a Roasted 
Mushroom and Tofu Burger with Garlic 
Spinach and Aioli. And there's plenty 
of solid comfort food on offer—try the 
Sea Salt-rubbed Grilled Chicken with 
Red Wine Gravy, or the Linguini with 
Aubergine and Goat's Cheese in a 
Smoked Chili Tomato Sauce. 

Arrive early—since it opened in 
August, it has frequently been packed 
for lunch. But like all good cafes, it has 
a constancy about it—it’s open till late 
every day and offers an all-day break- 
fast menu. Andheri just got better. 


DL more 


Column 





Vinegar and Vanity 





The Billionaire’s 


Vinegar is a 


cautionary tale 
for all those who 
have the money to 


throw away 
on wine they 


wouldn't ever 
be able to drink. 
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heer vanity drives 
people to spend 
humongous sums of 
money on ultra- 
expensive tipple. |, 
for one, have never been able 
to figure out why a member 
of the Forbes family forked 
out $158,000 for a Chateau 
Lafite (it's one of Bordeaux's 
top five wine labels) that 
dated back to 1787 and was 
allegedly from the cellar of 
one of America's foremost 
wine enthusiasts (he's also 
the man whose mug appears 
on dollar bills), Thomas 
Jefferson. 

The wine must have 
become vinegar and the bot- 
tle caked with layers of dust. 
You can't open a bottle with 
such a past to sample its con- 
tents. All you can do with it is show off, which is 
not what wine is made for. Unfortunately, the 
man who bought the bottle—Kip Forbes, under 
instructions from his father, Malcolm—did not 
get to savour the pleasure of owning the world's 
most expensive bottle of wine. 

It was a fake. That became known much 
later. It made history because Malcolm Forbes 
decided to place it in a highlighted corner of his 
extensive cellars, as any superior wine deserves 
to be, but the heat of the light made the cork 
disintegrate. 

The story would have ended there, as a joke 
to be enjoyed with a nightcap. But the faker, a 
former German and a pop-band manager 
named Hardy Rodenstock, was emboldened by 
this sale—presided over by Christie's, no less—to 
put more wines of dubious provenance on sale. 
One of them landed in the hands of a litigious 
Florida billionaire, William |. Koch, who blew the 
lid off the scandal. 


to be made into a movie 


SEPTEMBER 21 2008 


BILLIONAI R E'S 


VINEGAR 





Riveting Read: A page-turner by Benjamin 
Wallace, The Billionaire's Vinegar has been optioned 


Neon TRE IU 3 3 SOURISH BHATTACHARYYA 


This story, chronicled grip- 
pingly in The Billionaire's 
Vinegar by Benjamin Wallace, 
is like a guided tour of a world 
of pretences and characters 
straight out of Fawlty Towers. 
The book also exposes, sadly 
for our tribe, the absence of 
even a drop of common sense 
among wine pundits. One of 
them, Michael Broadbent, had 
certified the genuineness of 
the bottle of wine without 
even checking with the 
museum at Monticello, 
Jefferson's home in Virginia, 
about its authenticity. 

The truth about vintage 
wine is that, like pirated CDs, 
a lot of counterfeits are cir- 
culating in the market. Many 
of these fakes are now pro- 
duced in Asia. Frederic 
Engerer, the boss of Chateau Latour, once told 
me how he had been approached by a couple of 
Chinese officials with a unique business plan. 

"You give us your labels and we'll make 
your wine for you," they proposed to him, as if 
they were talking about a cola. It took them 
some time to understand that it's the unique 
terroir (a combination of a specific soil type 
and climatic pattern) that gives a wine its unique 
characteristics. 

Fake antiques are harder to spot. The 
Billionaire's Vinegar, which has been optioned to 
be turned into a movie, details how Koch has 
spent a huge fortune on investigators and 
laboratory tests to demonstrate fraud. New tech- 
nology has reduced the chances of fakes, but 
the old question will keep coming back: Why 
do you need to spend a fortune on a wine that's 
as good as vinegar? 


Sourish Bhattacharyya is Executive Editor, Mail Today 
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Wales Nin 
THE GAJA 
HEIRESS 


Gaia Gaja, the beautiful 
daughter of Angelo Gaja and the 
fifth-generation owner of 250 
acres of family winery, tells us 
about two spirits close 

to her heart—the Gaia & Rey 
Sauvignon Blanc, named after 
her and her grandmother and 
the grappa, Italy's best-known 
liqueur, which can warm you up 
even on an icy cold evening. 
DHIMAN CHATTOPADHYAY 





hen Gaia was still a toddler, she 
had already had a wine named 
after her—the Gaia & Rey, the 
first ever sauvignon blanc from 
the legendary Gaja Vineyards. 

Today, with a management degree and as 
an authority on Italian wines in the world, the 
20-something Gaia knows the world listens 
when she talks about her first love—wines. 

"| have been in love with wines ever since 
| can remember. | started tasting wines and 
understanding them professionally from 
when I was 10 years old," she says, smiling 
coyly as we sit at Enoteca, the wine cellar at 
The Oberoi in Delhi, tasting and discussing 
half a dozen Gaja wines that lie before us. 


GAIA & REY 


"Gaia & Rey was the first white wine ever pro- 
duced by the Gaja family. It comes from the Gaia 
& Rey vineyard, which was planted in 1979 and 
was one of Piedmont's first Chardonnay vine- 
yards. | really feel proud to have a wine named 
after me and my grandmother Clotilde Rey. As a 
child, it gave me quite a kick," she laughs. So 
what's this wine like? As we sip the wine, she 
explains that it has a fruity aroma with "hints of 
toast and vanilla as well as the aromas of citrus 
fruits." "Don't you just love the long, lingering 
finish? " she asks. As someone who likes 
younger, fruity wines, | have to agree. 

Why is it that Italian wines have only 
recently started making a mark in the inter- 
national arena? "Blame it on our lack of 
marketing skills," she says, adding: "Till a few 
years ago, the domestic market consumed 
most of our wines. Italian wines are seldom 
mass produced like French wines, even 
though there are over 15,000 wine varieties 
in Italy. Italians are used to having wine with 
every meal, much like you drink water. 





The Gaja Winery was founded by Giovanni Gaja in 
1859 and has been owned and operated by four 
generations of the Gaja family. Giovanni Gaja was the 
great-grandfather of Angelo Gaja, the winery's current 
owner. The Gaja Winery owns 250 acres of vineyards in 
Piedmont, located in the Barbaresco district (Barbaresco 
and Treiso) and the Barolo district (Serralunga d'Alba 
and La Morra) and is known to produce some of the 
best Italian wines. 





GRAPPA 


Another drink close to Gaia's heart is the 
grappa that Gaja produces, once again from 
its Gaia & Rey vineyards. Grappa is a fragrant 
grape-based pomace brandy of between 50 
and 80 per cent alcohol by volume (100 to 
160 proof), of Italian origin. Literally "grape 
stalk", most grappa is made by distilling 
pomace, grape residue (mainly the skins, 
but also stems and seeds) left over from 
winemaking after pressing. 

"Grappa is a fabulous wine liqueur and is 
not meant for people with a weak constitu- 
tion," she says with a hint of pride. 


The Grappa Trick 
Gaia Gaja tells you how to check if the 
grappa you just bought is the best. 


@ Pour a little bit, maybe a teaspoon 
of grappa on your palm 


@ Rub your palms vigorously 


@ Wave the palms for a few seconds 


6 Smell your palms. If the grappa is very 
good, it will smell just like a wine 
perfume as the alcohol content 
will evaporate. If it still smells of 
alcohol, the grappa is not of the 
best quality 


DRINKING GRAPPA: In Italy, grappa is pri- 
marily served as a "digestivo" or after-dinner 
drink. Grappa may also be added to espresso 
coffee. In some Italian states, it's a tradition 
that after a cup of espresso with sugar is 
downed, a few drops of grappa are poured 
into the nearly empty cup and swirled, and 
drunk down in one sip. 

Some grappa, known as prima uva, is 
made with the whole grapes. The flavour of 
grappa, like that of wine, depends on the 
type and quality of the grape used as well 
as the specifics of the distillation process. 
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Storing Grappa TS | 
Although you will often see the a "e 
decorative Grappa bottles lined up G AJ A j? Sse Js 
behind bars and at restaurants, Grappa is | DM NEBRIOLO GINB 
best stored in a cool, dark place. | 
Out of light and heat, they can last 
several years, though they will lose 
some of their fragrance as they age. 
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Test Drive 


The Audi Q5 

is great in cities 
and on highways, 
but don't go 
off-road with it. 
VIKRANT SINGH 


AN SUV 


OR THE 


he night life in Valencia, it is 
said, ends in the wee hours of 
the morning. And when it 
does, people head straight to 
the beach. Now, this isn’t something 
we do back home, but for more rea- 
sons than one, Valencia still feels closer 
to home than most other European 
cities. That there are fewer blondes (if 
any), is, of course, a good reason, but 
it's the way people drive that makes 


ENGINE GEARBOX MAX POWER MAX TORQUE 0-100 KMPH 
2.0 litre petrol 7. dual 211/240 bhp 350/500 Nm 7.5/8 seconds 


3.0 litre diesel 


(estimated) 


you more comfortable. 

So, there are a few who jump 
lights, cut lanes, and turn withou 
dication, and drive as if they 
born on the racetrack. The Audi 
which I am piloting around the ci 
a bit like the crowd, as well. You 
it's an SUV; so, it’s supposed tc 
mud-plugging, and should be los 
tarmac. But, no, the 05, too, thi 
was born on a racetrack. 


TOP SPEED PRICE 


210/190 kmph Rs 33-35 la 
(estimate 





A 


Go fast around corners and it's con- | road, make sure i vel, or, at 


fident and forgiving: On straight 
stretches with speeds pin the ex- 
hilarating side of i kmph, it 
behaves as if it were out on a Sunday 
morning beach ride. 


it Is a Car in SUV Clothing 

Unlike its elder sibling, the Q7, you 
cannot adjust the ride height on this 
one, and if you do decide to go off 


a * 


most, shallow muck you are negotiat- 
ing. Anything more challenging, and 
there's no guarantee that it will plug 
itself out without the help of a tractor. 

The Q5 is based on the A4 plat- 
form. That means it uses a monocoque 
chassis, the same (aluminium) suspen- 
sion architecture, the same wheelbase 
and the same set of engines—both 
diesel and petrol. 


A) The Q5, based on A4 platform, 
uses a monocoque chassis 


B) The Q5 drive select module 
switches between Comfort, Auto 
and Dynamic modes 


Y 


However, in terms of styling, it' 
more like a baby Q7—the front grille 
is similarly gaping and menacing 
while the headlamps are d 
sedate. The lamps do stall | 
the LED running lamps, the new Mid 
trademark. Inside though, it feels like 
the A4, only higher. The dash layou 
and design continue almos’ 
unchanged as well. 

Furthermore, it gets Audi’s drive 
select module, with no off-road op 
tion (no surprise there). The drive 
select module allows the user tc 
switch between three modes— 
Comfort, Auto and Dynamic, de 
pending on whether it's a relaxec 
drive one is looking for or a sporty 
corner-carving endeavour. Like or 
the A4, the module alters the thrgftl 
response, the gear-change a 
steering feel and preciseness—and 
of course, the suspension dampinc 
characteristics. 

But it's the new 7-speed S-troni 
transmission that is the highlight o 
the new SUV. It's a dual clutch gear- 
box, which means faster and 
smoother gearshifts than a conven 
tional automatic. It's particularl 
good in downshifts—the throttle 
blips before every gear change aré 
really pronounced. 

This box is mated to either a 2.0- 
litre turbocharged direct injectior 
petrol or a 3.0-litre common rail diese 
unit. Both engines are refined, pok 
and quite efficient. The diesel is the 
same as the one on the Q7 with 24€ 
bhp and 500 Nm on tap, but thank: 
to Q5’s lesser weight, it returns bette 
performance and economy figures. 

The Q5 will take on the BMW X3 
and will make for a good alternative 
to it. It's newer, packs in more tech: 
nology and drives almost as well. But 
off road, both are equally shallow. 


Vikrant Singh is Road Tes 
Editor, Auto Bild Indie 





ver since the hotly-de- 
bated beginnings of rock 
'n' roll in the 1950s, 


modern pop music has 
had an indelible link with radio. 
From Chuck Berry and Elvis 
Presley burning up the airwaves 
in 1957 to The Beatles' classic 
shows on the BBC to under- 
ground radio in the late 1960s 
and beyond,radio has shaped 
the musical tastes of genera- 
tions. While podcasts largely 
function in the space where 
radio used to, it does not mean 
that the classic "cool DJ, cooler 
show" format of rock 'n' roll 
radio is dead. 
We take a look at two of the 
hottest radio shows in the world 
today—both of which you can 
hear online. 
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You thought radio was an outdated 
format? We take a look at two of 
modern radio's best rock 'n' roll 
shows and tell you where to hear 
them. BIBEK BHATTACHARYA 


ACTIVATE RADIO LISTEN ONLINE NOW 


THEME TIME RADIO HOUR 


~ BOB DYLAN 


LISTER TO A SAMPLE 
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MB” HEARTHESHOW 


2008 


Little Steven's 
Underground Garage 

Garage rock is a much-used term, but 
it has never quite been defined. For all 
intents and purposes, true Garage 
rock sound originated in the US in the 
mid-'60s when hundreds of bands 
were formed in an attempt to sound 
like British Invasion bands like The 
Yardbirds, The Who and The Kinks. 
Although a short-lived phenomenon, 
it was the great homecoming of rock 
'n' roll in the States. Characterised by 
a basic sound of quitars, bass and 
drums, bands like The Sonics, The 
Kingsmen and The Count Five had 
quite a few Top 40 hits. While none of 
these bands lasted longer than a year 
or so, their songs became legendary. 
This directly led to punk rock and sub- 
sequent Garage rock revivals. In 2001, 





Bob Dylan's Theme Time 
Radio Hour 

Is there anything this man doesn't 
do? Following his late career surge of 
brilliant albums like Time Out of 
Mind, Love and Theft and Modern 
Times, rock bard Bob Dylan donned 
his newest costume yet, that of a 
radio jockey with his show Theme 
Time Radio Hour. "Dreams, Schemes 
and Themes," rasps Dylan every week 
at the beginning of yet another clas- 
sic hour-long show. Centered around 
a specific theme for each show, Dylan 
leads us through the magical world 
of Americana, from forgotten blue- 


the world was in the throes of yet an- 
other garage revival, this time led by 
New Yorkers, The Strokes and The 
White Stripes from Detroit. For many 
fans, rock 'n' roll was once again uber- 
cool. In recognition of this fact, gui- 
tarist Steve Van Zandt of Bruce 
Springsteen's E-Street Band decided to 
start his own radio show—a homage 
to Garage rock and all the music it in- 
spired. Thus, was born Little Steven's 
Underground Garage, a pioneering 
radio show that is huge even now. As 
of last year, his show was heard on 
over 200 major US radio stations. With 
two hours of solid music on every 
show (and there's a new show every 
Sunday), Steve has covered everything 
from a special on The Kinks, Iggy Pop, 
The Ramones and even Ringo Starr. 
You can listen to fascinating little 


grass players to modern rockers. To 
sample just one random Theme, 

New York from April 2007 had ex- 
pected classics like Duke Ellington's 
Take the A Train and Jimmy Reed's 
Going to New York as well as unex- 
pected little nuggets like Lou Reed's 
brooding Dirty Boulevard as well as 
the downbeat Down and Out In New 
York City by James Brown. 

Each show is a kaleidoscope of in- 
formation and little musical nuggets. 
Although the show is scripted, Dylan 
makes it his own with his dry ironic 
delivery. It's like listening to a very 
cool old uncle who knows all the hits 





"" = e P ta: ma ww 
2% >» wor lyre O ot "was 


A Mir em ee eee umm o I 
tow AA AKAN Be 0 tamanan Drea Done = anns » 


w ^ Qr ^ Dum + omm 


iy Wasan - awe 


Wet your 
Garage ecart'*' 
Chick HLAL 





nuggets of music lore from Steve and 
his guests. To listen to Underground 
Garage, you need to sign up 

as a member on the website 
(membership is free). 

LISTEN TO LITTLE STEVEN'S 
UNDERGROUND GARAGE AT 
www.littlestevensunder- 
groundgarage.com. 





and also rarities no one has ever 
heard. Broadcast on XM Radio, the 
show was a critical and popular suc- 
cess, prompting a further season 
from September last year to April this 
year. Obviously, the crowd can't get 
enough of Dylan or his show, and so 
there will be yet another season of 
shows, starting this month. You can 
hear the shows on 
www.bbc.co.uk/6music/shows/ 
bob_dylan/. 

As the show does not air in India, 

you can also buy a compilation of the 
show by Ace records on 
www.amazon.com 
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Quick Reads 


Fun on the Sly 


A beautiful woman, an exiled beauty. A jet-setting call 
girl and a stunning baroness. Get these two new books, 
now on the shelves and have a laughter-filled read. 





The Morning After 
Allie was sitting at the edge of the 
pool, wearing a sleek white one- 
piece with a diamond-shaped cutout 
that shows off her back, and a white 
sun hat, splashing her feet like a care- 
free child. | watched as she threw her 
hat onto a chair. She jumped into the 
water and began floating, in a rather 
aimless way, on her back, then 


switched to a butterfly stroke. 

| emerged from my sad cocoon, 
and tiptoed into Allison’s bedroom. 
Her suitcase was still on the floor 
with most of its contents untouched, 
except for one box of Trojans. | 
couldn't bear to look, but | did. | cov- 
ered the ripped box with a T-shirt. 
Then, | removed the T-shirt and 
forced myself to count. She took 
FOUR condoms to Duncan's room? 
The pile on her unused bed—maps, 
camera, books—was exactly as | left it 
before dinner. 

Just as | suspected. 

She fell asleep in his bed. In his 
arms. | felt a knot in my chest. That 
day in library when | wanted to grab 
Duncan and pull him very close. Why 
did | think he was off-limits to girls? 
What's his deal? Is he bi? 

But wait. Allie never thought he 
was gay. Milt doesn't either. What 
made me think it? Am | the last per- 
son in this house to figure out that 
Milt's cook, object of all my lurid 
unprofessional fantasies, isn't into 
guys at all? Let's face it. When it 
comes to males under thirty, my 
gaydar's a pathetic mess. 

Excerpted from Diary of a 
Jetsetting Call Girl by Tracy Quan 
Price: Rs 295 

Pages: 246 

(With permission from Harper 
Perennial) 
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Furious Beauty 

"You!" he cried. 

“Thou!” exclaimed Lady Godiva, emp- 
hasising the social gulf between them. 

Yes, recognition was mutual, and you 
know what happens when a hero finds 
himself unexpectedly prone on a supine 
heroine (especially when they've got off 
to a bad start) and her p.r.l. are only 
inches from his. A moment's breathless 
pause as their eyes meet, and then he's 
locked on to her like a hydraulic pump, 
apparently trying to eat his way through 
to the back of her head, and the only 
question before you go for pop-corn is: 
will her limp hand (a) clamp passionately 
round his neck, or (b) ball into a fist as she 
lands him a big one? In this case, 
neither. Godiva was too stunned to resist 
(or was she secretly enjoying it, the wan- 
ton?), and when he unplugged presently 
for lack of breath, and she, too, had taken 
in life-giving oxygen, they stared bug- 
eyed on each other for a space, snogging 
forgotten in simultaneous astonishment. 
Excerpted from The Reavers by George 
Macdonald Fraser 
Price: Rs 295 
Pages: 230 
(With permission from HarperCollins India) 
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DVD Review 


A Nation of the Mind 


Movies set in India are nothing new. Nor are movies that chart a spiritual quest. 
But the best of both genres requires a distinctive vision to succeed. We look at 
two movies just out on DVD, which do exactly that. BIBEK BHATTACHARYA 


The Darjeeling Limited 

Wes Anderson is the king of the quirky and that has, more 
or less, defined all the movies he has made since Rushmore 
10 years ago that marked him out as a great director with 
a very distinctive vision. That vision still exists, and no film 
displays it better than The Darjeeling Limited. Loosely put, 
it is the story of three brothers' tortuous quest to find 
themselves and each other while stuck in a morass of per- 
sonality disorders as quirky as anyone can imagine. Played 
superbly by the gangly Adrien Brody, the mustachioed 
Ringo Starr-look-alike Jason Schwartzman and a bandaged 
Owen Wilson, the three reunite in a fantastical train called 
The Darjeeling Limited and make their way round unspeci- 
fied Rajasthani countryside on a spiritual quest with a 
cargo-load of Louis Vuitton luggage and a laminating ma- 
chine, routinely getting into scrapes and on each other's 
nerves. As a road trip set in India, Anderson chooses to use 
the country for all the clichéd reasons—the colours, the 
smells and the archaic religiosity. He succeeds in creating a 
fantastic India of the mind, which exists in the heads of the 
three protagonists and also, to an extent, in our own 
heads. As is his forte, visual gags abound, with 
countless nods to great films 
set in trains, like Richard 
Lester's A Hard Day's Night 
and Satyajit Ray's Nayak. 
Indeed, so indebted is 
Anderson to Ray that the 
great master's portrait 
adorns the compartment the 
brothers travel in. The movie 
is a profoundly satisfying 
visual treat, and if it looks 
like it is all dressed up with 
nowhere to go, at least 

the journey itself is worth- 
while. The soundtrack's a 
killer, too. 

20th Century Fox Home 
Entertainment 

PRICE: Rs 449 


Samsara 

There's much to be said 
about widescreen photogra- 
phy, especially when the cam- 
era is trained on the spectac- 
ular, desolate landscape of 
Ladakh. Samsara examines 
the spiritual and carnal de- 
sires that lie at the heart of 
any kind of asceticism | 
through the eyes of a Tibetan 
monk Tashi, who has just 
come out of an extreme 
course in meditation, where - 
he has been dead to the world for three-and-a-half 
years. So intense is this young man that even his masters 
worry for him. But try as he might, Tashi can't get 
away from humanity and human desires. His ascetic con- 
trol is sorely tested as he starts getting distracted by 
women, and begins to fantasise about them. He decides 
to tackle this pull of the world in his own intense way 
and leaves the monastery to immerse himself in the 
world, or samsara. It is an old concept, a coming of age 
story, but where this film differs is the intensity with 
which it portrays Tashi's questioning spirit and his will- 
ingness to try anything, as long as it leads him on a path 
to discovering who he truly is. Tashi soon marries and 
settles down into a life of domestic mundaneness, 
managing his father-in-law's business and being a lover 
and a husband. Soon, his domestic life spirals into 
chaos as he falls for a migrant worker and watches as 
desire wreaks havoc in his life. Finally, he returns to his 
monastery with as many doubts as he had before, but 
at least his own man. Pan Nalin's directorial debut 
focusses on a part of India that is remote from the 
mainstream and, in its own way, makes us marvel at the 
sheer diversity of this country and its experiences. 

AV Channel 

PRICE: Rs 449 





Movies courtesy of Movie Mart; www.moviemart.in 
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PETER KRONSCHNABL HASN'T STOPPED TRAVE 





eter Kronschnabl, 41, isn't new 
to India. He first visited this 
country in 1994 as a student on 
a project for BMW. So, when we 
meet him for dinner at SmokeHouse Grill 


In 1994, Kronschnabl travelled in 
autorickshaws, stayed in more down- 
market hotels, and like many young 
Europeans, he and his five student 
colleagues went down to Goa to wrap 


through. "Just look at the cars," he says. 
"Back in 1994, there were a lot of 
Ambassadors and old Fiats and Marutis. 
Do you remember the huge buzz around 
the then recently launched Maruti Zen? 


in Delhi's Masjid Moth Commercial 
Complex, he's all about what a tremen- 
dous change the country has gone 
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This year, we (BMW India) hope to sell 
2,800 cars. That, to me, is an indication 
of a sea change in the market." 


up their trip. "Il am a very curious man 
by nature," he reminisces. "| guess that 
helps me adjust to new cultures better. 


INSIDE TRACK 


Bavaria, Germany, 
1967 


Single 


MBA trom 
Munich, Germany 


Started his own 
marketing consultancy in 
University 


Southern Califomia 


South Fast Asia 


You must 
work hard in order to 
Guarantee success 





NATO 20 YEARS AGO. 


SMOKEHOUSE GRILL. 





But | also believe that the first thing an 


expatriate must do is realise that differ- 


ent countries are actually different!” 
His multicultural education began 
straight after school when he was 
drafted into the German Bundeswehr 
(military) as is the norm there. 
“Because | could speak good French 


YWHYHS AINOW 


and English, | was asked if 

| wanted to be posted to 
NATO (North Atlantic 
Treaty Organisation) head- 
quarters outside Brussels. 

| was one of the lucky 200 
or so draftees selected from 
Germany.” NATO opened 
him up to several new 
cultures— "It was the best 
| could have hoped for as 

a draftee.” His previous 
postings to Poland and 
Hungary were particularly 
enjoyable. “Well, India is 
fun, too, but | can't exactly 
fly back to Munich for the 
weekend from here.” And 
incredibly, the military loos- 
ened him, too, and taught 
him to relax. He was a typi- 
cal "stiff" German the day 
he walked into his com- 
manding officer's office 
near Brussels. "There he 
was chewing gum and 
with his feet on the table!" 
he laughs. "He was an 
American, of course." 

Needless to say, 
Kronschnabl is a total car 
fanatic. He currently drives 
a BMW X5 sports utility 
vehicle. "Or rather, | am 
driven in an X5—Delhi traf- 
fic is a bit crazy," he says. "But, | 
did drive a new 6-series convertible 
recently, and | had a blast." 
Kronschnabl is an avid golfer. He tries 
to get a round in every once in a while 
at the DLF Golf Course in Gurgaon, 
and whenever he has the time, he also 
enjoys a spot of football with some 
other expatriates and locals. “| 
guess that is because I'm German!" 

He was an avid windsurfer when he 
was younger—there was a lake near 
his house, and he got the bug. “Oh, 
we surfed all over the place, even on 
the Atlantic near the Iberian coast,” 
Kronschanbl says. "But, | tried it again 


and 











KRONSCHNABL'S 
AVERAGE DAY 





Wake up 


Exercises 


Breakfast 


Gets into his 
office in 
Gurgaon 


Meetings all 
day and then 
he's out by 
5.30-6.30 p.m. 


Back home for a 
change of clothes 
and then out again, 
usually on work 


a few years ago and while | 
could still do the basic stuff, 
| just did not have it in me 
anymore, | guess one does 
get older and you change 
physically and mentally." 

There's no wind-surfing 
in Delhi, but still, 
Kronschnabl gets around. 
"As you know, my job 
involves a lot of travel 
across the country to various 
dealerships in Bangalore 
and Kolkata and to the 
factory in Chennai. It's 
great. My dealers like to 
take me out for dinner and 
WOwW, some of them really 
pull out all stops. | know 
India's supposed to be a 
poor country, but there's a 
hell of a lot of money around 
when we go for dinner!" 

His work also takes him 
abroad a fair bit—he just 
returned from Bangkok 
after a Asia-Pacific meeting. 
But he occasionally travels 
for pleasure, too. "I love 
going to South-East 
Asia and California." 

A bachelor, Kronschnabl 
barely eats dinner at his 
"functional" home in Vasant 
Vihar. "Four days a week, | 
am having some formal dinner. Maybe 
once a week, I'll have dinner at home, 
usually just cold cuts. | particularly love 
this restaurant (Smokehouse Grill). It has 
been there ever since | arrived. The food 
Is great and has been consistent and the 
wine list is superb, | particularly like 
French Reds. | also like going to Olive, 
where the food is also quite nice." 

As for his personal life, "That's 
personal, no?" he asks jokingly. "But 
seriously, | barely have any time in my 
life. | haven't been to see a movie 
because | think that it is a waste of 
time. Yes, | do go out a couple of 
nights with friends, that is about it." m 
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WEEIZONE) PRABHDEV SINGH 


When Jeev Was 'Bindra-ed' 





A young shooter 
literally fires the 
hearts and minds 
of a nation with 
his performance 
at the Beijing 
Games. And at the 
same time, 
halfway across 
the world in 
Michigan, 

a not-as-young 
man accomplishes 
what no other 
Indian golfer has 
done before. Both 
men happen to be 
Chandigarh-ites 


GolfDigest 
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or its size, Chandigarh packs quite a 

punch. Take a couple of recent examples. 

A young shooter literally fires the hearts 

and minds of a nation with his perform- 

ance at the Beijing Games. And at the 
same time, halfway across the world in Michigan, 
a not-as-young man accomplishes what no other 
Indian golfer has done before. Both men happen 
to be Chandigarh-ites. 

You could argue, and perhaps correctly, that 
in terms of achievement, Abhinav Bindra's 
Olympic gold ranks a couple of 
notches higher than Jeev 
Milkha Singh's top 10 at a golf- 
ing major. One had successfully 
climbed to the top of the heap 
in his chosen field, while the 
other had forced his peers to sit 
up and acknowledge that he 
was among the best. In a fren- 
zied reaction—something this 
country is slowly getting accus- 
tomed to—the media, espe- 
cially the TV channels, went to 
town on Bindra and anybody 
and everybody who had any- 
thing to do with him. Even the 
family dogs got their moment 
under the sun. Picture this: 

"So, what do you think 
about your master's shooting 
abilities?" 

“Woof, woof!” Camera cuts to happy wag- 
ging of tails. Impossible? Don't think so. 

With complete pandemonium breaking 
around him, the man at the centre of it all was a 
picture of calm. He had this bemused look of 
somebody who couldn't quite understand what 
the fuss was all about. In what must rank as one 
of the biggest understatements of all time, Bindra 
said that it just happened to be his day. Another 
day and it could have been somebody else. 
Thanks a billion, pal! Here are your brethren, 
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So close yet so far: An injured Jeev 
Milkha Singh almost won his first major 


chomping on their tethers, waiting for a cue 
from you to break into joyous jigs and you come 
up with a line like that. What a party pooper! But 
then, in all probability, it is this placid tempera- 
ment that got Bindra through those nerve- 
crunching moments when he found the bulls- 
eye with his air rifle. 

Dispatches of Jeev's achievement were in 
stark contrast. His showing just drowned in the ink 
spent on Bindra. Take nothing away from Bindra, 
and he should get all the good things that come 
his way, but Jeev deserved bet- 
ter. Here was another first for 
the man of many firsts—a top 
10 at the PGA Championship, 
one of golf's four majors, is one 
hell of an achievement. The 
majors are where the world's 
best golfers gather and try to 
beat each other and a golf 
course that is purposely set up 
to try and make them look stu- 
pid on TV. After all, outside the 
four big ones, where else will 
you see guys who are supposed 
to be at the top of their games 
doing things like putting off 
the green, whiffing the ball in 
the rough, chunking their chips, 
etc.? Jeev led the field after 
the first day and became the 
first Indian to contend in a 
major. And he did this with a bad ankle. The 
pain got to a point where he was popping more 
than half a dozen painkillers just to complete 
his round. What's with golfers and injuries this 
season? Tiger Woods wins the US Open with a 
damaged knee. Padraig Harrington takes the 
British Open with a bad wrist and then, Jeev 
comes close to clinching the PGA with a dubious 
ankle. Who said golf was a ‘soft’ sport? 8 


Prabhdev Singh is Editor, Golf Digest India 
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HOME 
BOX OFFICE 


Home Theatres in a Box, or HTIBs as they are called, are not necessarily 
the best home sound systems. But they certainly are the easiest to set up. 
We try two new systems from LG and Sony. kusHAN MITRA 












wv 
LG HT303SU 


While the LG player may not win 
points for its looks, it is, at Rs 
9,990, extremely affordable. We 
would recommend that this 5.1 
surround system be installed in a 
smaller room with a secondary TV 
| | rather than fulfil the role of a pri- 

' > ^ : mary home audio system. The LG 
ue | system has several cool things go- 
a 





ing for it, not least of which is the 
Sony DAV-DZ370 fact that the system has a USB 
The Sony system costs a lot more than the LG connector that can read DivX 
system but it looks a lot nicer, and is compatible with a host movies off a USB drive (although 
of other devices, thanks to its Bluetooth capabilities. You can most modern LCD and Plasma TVs 
actually play music off your mobile phone via Bluetooth such as LG's Scarlet can do the 
on this device. It does have a High-Definition Multimedia same). It does not have an HDMI 
Interface (HDMI) port, which helps if you have a modern high-definintion output, and one 
flat-panel TV. What is really nice is that the sound from this of the reasons we suggest that 
system has auto-calibration to calibrate sounds no matter this is a bedroom system rather 
where you place the speakers, which makes movies seem than a living room one is because 
more real. its volume leaves a bit to be de- 


sired. But as a value for money 
proposition, this is a fantastic deal. 
PRICE: Rs 9,990 

Look up: http://www.in.lge.com 


PRICE: Rs 17,990 
Look up: www.sony.co.in 
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Launch Pad 


Diagono from Bvigari 

These brand new watches have been 
created to mark the 20th anniversary 
of Diagono, the iconic watch range 
from Bvlgari. 

PRICE: Rs 21,800-95,900 

AVAILABLE AT: Bvigari stores at 

The Oberoi, New Delhi, and 

The Taj Mahal Hotel, Mumbai 


Take your pick from the hottest new launches 
in jewellery, apparel, gizmos and much more. 


ANUMEHA CHATURVEDI 





NWZ-B130F Series trom sony 
The NWZ-B130F Series from Sony blends 
supreme audio capabilities and a compact 
design to appeal to diehard music buffs. 
The one-touch in-built bass 

enhancer can raise the bass elements 

of music by approximately 100Hz. The 
NWZ-B130F Series is able to deliver 

up to 16 hours of continuous music. TE 
Tune in for some non-stop music ' 
while on the go. 

PRICE: Rs 2,590-3,490 

AVAILABLE AT: Sony stores 

across the country 












Adventure 02 from Hidesign 
Adventure 02 is the latest workbag 
for men from Hidesign. Having an 
adjustable and a removable shoulder 
strap with a grab handle, Adventure 
02 is laptop-compatible and comes 
with a complimentary laptop case. 
PRICE. Rs 4,795 

AVAILABLE AT: Hidesign stores 

across India 
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Hello Tokyo from Moon River 
The Hello Tokyo Collection from Moon 
River features creations by top 
Japanese designers like Kenzo Takada 
and includes everything from tableware 
to art objects to stationery. Choose 


from a wide range of empress dolls, 
sushi plates and ceramic, lacquered and 
wooden tableware, trays and vases 
PRICE: Rs 2,000-1.5 lakh 

AVAILABLE AT: Moon River stores 

in Khan Market and Defence Colony, 
New Delhi 
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his 31-year-old needs little A 
way of an introduction. One 


of the 


very 


few 


truly 


express bowlers in modern 
cricket, he often touches 160 kmph. 
Apart from being the spearhead of 
the Aussie bowling attack, he has been 
a Wisden Cricketer of the Year and a 
World Cup winner. We all know he 
loves to strum a quitar, but what do 
we know of the real Brett Lee? Here's 


an exclusive look into what the 


man likes. 


Greatest Achievement 

It has got to be playing for Australia. I'll 
never forget the happiness | felt when | first 
put on the baggy green cap. 


Treasured Sporting Moment 

The second Test of the 2005 Ashes series. 
Although we lost the match by 2 runs and 
England won the series, to me that match is 
what Test cricket is all about. It was a 
fantastic series. 


Favourite Memory 

Making my Test debut against India in 1999. 
| was walking out onto the field behind my 
brother Shane, and it was a wonderful 
moment for us. We'd dreamt of playing 
together for our country when we were kids. 


Best Way to Relax 

When I'm by myself and playing the guitar or 
the piano. That is when I'm truly by myself 
and don't have to worry about anything. 


Favourite Musicians 

| might get sledged for this by my teammates 
but I like all kinds of music. | love Mozart and 
Beethoven. Apart from this, | love the music of 
Elton John, Metallica and Bon Jovi. Depending 
on my mood, you might also catch me 
listening to the Backstreet Boys. 


A Little-known Fact 
i've done a small role in the movie Babe. | 
was one of the pig handlers. 


Gadget Companions 
| carry my laptop with me and you'll never 
catch me without my iPod. m 

AS TOLD TO BIBEK BHATTACHARYA 





taste that speaks for itself 





JAQUAR 


LIGHTING 
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JAQUAR MERCANTILE 306, Udyog Vihar, Phase-ll, Gurgaon-122016 (INDIA), Ph.: 91-124-4746800 (30 Lines), 09899385303, 09811733. 


Fax: 91-124-2346531/32. E-mail: lightsdiv@joquor.com www.jaquar.com/light 
Jaquar Orientation Centres Channel Partners 


Bangalore ..09972504035 Bangalore - Trisha ............................ 09902012728 
Delhi 09810512680 Bangalore - Chandra Lamp Shade .. 09880130395 


Kottayam - Builders Merchant 0944716! 
Kolkatta - Ganga Expressions 0983023: 
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7 THE BEST. 
BRUNCHES 
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This evening 
let the spotlight be on 


p 


Mediferranean Inspirations 


Fired by a raging passion for the good life, the exotic 
settlements along the Riviera add romance to their cuisine. 
At Sevilla, we recreate the recipes and ambience of the 


Mediterranean, to fan the fire in you. 


For table reservations please call: 98713 84038 / 4133 5082 


- 


THE CLARIDGES 


NEW DELHI 


12 Aurangzeb Road New Delhi 110 011 India 
T + 91 11 4133 5133 F +9111 23010625 info@claridges.co 





Metal Madness ! 


Metallize With... 


mea > men’s jewelry & accessories 


Bracelets e Cufflinks e Rings e Car Danglers e Key Chains © Money Clips e Pendants e EarStuds 


DEVOTIE : 2006, Panchratna, Opera House, Mumbai - 400 004, INDIA. Tel. : (22) 2364 0321 / Cell : 98203 75755 / E-mail : sales@devotie.us / Website : www.devotie.us 
Toll Free :1800- 22- 8442 DKV JEWELERS INC. : Boca Raton, Florida - 33432. U.S.A. Tel. : (561) 368-0057 / E-mail : sales@dev-group.com 
DEV JEWELS B.V.B.A. : 2018 - Antwerp, BELGIUM. Tel. : (03) 226 6817 / E-mail : dev-antwerp@glo.be 


Also available at : Chennai - NATHELLA - T.nagar 37 South Usman Road Tel 24360060 - Purasai Prince Towers Tel : 26431555 Anna Nagar C36 Second Avenue Tel : 26267600 
Velachery 27 Velachery Main Road Tel : 22592500. G. R. THANGA MALIGAI JEWELLERS - 136, Usman Road, Chennai 17 Tel. : 2346 1234 - North Usman Road, Chennai 17 Tel. : 2346 
1515 - Anna Nagar, Chennai 40 Tel. : 2626 4411. Tirupati - N. T. R. Circle, Opp. Town Club Tirupati 517 501 Tel. : 0877 - 2261345 Goa, Panjim - JAVERI'S - 3 GOVINDA M. G. Road Panjim 
Goa -403001 Tel : 0832-3292321 / 6514004 Cell : 09370178265. Ahmedabad, SPARKLING PASSION - 5, Rahul Tower - A, Near Anand Nagar Cross Road, 100 Road Satellite, 
Ahmedabad - 380015, Gujarat. Tel : 079- 40068415 / 26584458, Cell : 09924219924 / 9327001076, Contact Person- Mr. Parag Shah Rajkot- PATLOON HIGH FASHION - Sardar Nagar 
Main Road, Rajkot, Tel. : 2468425 Nagaland - M/S HOME MART - Opp.NagaShopping Arcade, Bank Colony, Kohima Road, Dimapur, Nagaland - 797112, Tel : 03862-233149/ 235044 
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MORE CHAMPAGNE! 


es it's expensive, and snobbish and heavily taxed, but we order it anyway. 

In fact, we can't get enough. For there are times in our lives that simply 

demand champagne-—it's one of those products. If it didn't 
exist, you'd have to invent it—a product that's synonymous with success and cel- 
ebration, a golden elixir for the toasting of deals and launching of ships. It's 
remarkable positioning, if nothing else. 

When our resident expert in all things oenological, Sourish Bhattacharyya, sug- 
gested this cover special, you could see the joy in his eyes. He'd fallen in love with 
champagne as a boy, no sooner than the first bubbles had burst upon his 
tonque. And it has been a wonderful relationship ever since. He puts every bit 
of that love which he feels for champagne into our cover story, a story he's been 
subconsciously writing for much of his life. We hope you enjoy it. 

In a similar spirit of celebration, we show you the best brunches in the major 
metros and take a tour through some of the greatest civilisations in the East by 
way of their kebabs. And if you feel the need to work off all that good living, read 
our features about Artistic Yoga, the new craze in Bollywood, or diving with 
stingrays off the Great Barrier Reef. 

Whatever happens, make sure you take some time out over the next two 
weeks. You work too hard. Hasn't anyone ever told you that? Check out 
the latest Danny Boyle movies out on DVD, or the haunting soundtrack to There 
Will Be Blood. It's all here in this issue. But once you're done with all that, 
remember the two words which none of us can possibly say often enough— 
more champagne! 
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For the unwary customer, a visit to Nirmals can be very unsettling indeed. When you ask to see our range of 

fabrics, please be prepared to be buried under a mountain of choices. We have the maximum fabrics in Delhi. 

When you want unique designs, we'll show you stuff no one in Delhi has seen before. And if you want to know 
about our prices, they're lower than anyone else's in the region. A big sorry to our competitors! 


The joy of creation 
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Champagne! 


Champagne punctuates the 
happiest occasions in our lives, 
and it's arriving in India in a big 
way. In this special feature, we 
show you how to truly 
appreciate the beauty of bubbly. 








nr 
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To properly enjoy a champagne 
lifestyle, 


comfortably? 





Six Champagnes 
to have Before 


You Die 







The prices may test the weak- 
hearted, but these bottles are 
about as good as my get And 
every one comes with lore 
attached. Cheers! 
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A GUIDE TO LUKURY AND LIFESTYLE 


14 TheWorld Down Under 


The Great Barrier Reef is not a 
holiday for the faint-hearted. But if 
you want to kiss a stingray and 
swim with a turtle, it's the only 
place in the world. 


Scuba diving 





20 The Changeling 


Worried that the stiffness of your suit 
and tie will prevent you from going 

to the party in the evening? Welcome 
to the world of the versatile wardrobe. 


Saving Face 

No time for those spa pampering 
sessions? No sweat. We consulted 
experts to come up with a bunch of 
skincare products which promise 
to leave your skin looking radiant. 


The Joys of a Cold Meal 
There's a new trend in Oriental 
salads, but the best stuff is off 
the menu. 


Vegetable Cold 
Noodle 





Different ways to celebrate. One symbol of success. 
Deutsche Bank Platinum Credit Card. 


Now be pampered like never before. With Platinum Personnel from Deutsche Bank Platinum 
Credit Card. Whether you want to make reservations, send flowers or find a rare gift, the 
concierge service is standing by to assist you 24/7. Also awaiting you is a host of 
unprecedented golf, travel, airline, dining, entertainment and lifestyle benefits. Come, celebrate 
with the new symbol of success. 


sms 'PLAT' to 561615. 














É- 6.30 pm - You feel like dining at an 
%: exclusive seafood place. 
You find one about 

ten nautical miles away. ^ 
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| The Kebab Route 
You've heard of the Silk Route and 
the Incense Road. We take you on 
an altogether meatier journey 
of discovery. 
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32 AllHail the Sunday Brunch 
It's the king of all meals. It's the 
pinnacle of your weekend. We check 
out the best Sunday brunches that 
our metros have to offer. 


6 The Holy Grail of Wine 
Column by Sourish Bhattacharyya, 
Executive Editor, Mail Today. 

KTM 990 Super Duke 2Y Vijay Singh is King 


| Artistic Asanas Column by Prabhdev Singh, Editor, 
Kareena Kapoor swears by it and so Golf Digest India. 
does Bipasha Basu. What is it about 
Artistic Yoga that has these celebrities 52 Tipple All the Way 


hooked? We decided to check it out We met Abhishek Khaitan, the MD of 


for ourselves. the liquor giant Radico Khaitan, for a 
chat, and discovered a cheerful young 

Power Play man who is having a lot of fun with 

Come 2009 and there will be a flurry spirits, music and cars as he builds an 

of new motorcycle launches with two empire to be proud of. 

things in common—gut-wrenching 

power and a hefty price tag... We put Brand New Buys 


From luxury gizmos to exquisite 
tableware, there are a lot of goodies in 
the stores to tantalise you this fortnight. 


these beasts through their paces. 


A Matter of Estates 
Column by Yogendra Pratap, Editor, 





Auto Bild India 96 Fox in the Box 
When India's 
; Autumn Sonatas football team 
Many legendary musicians are also qualified for 
adept at scoring haunting and the Asia Cup 
intriguing movie soundtracks. This forthe firsttime 
has been an unusually good year for in 25 years, it 
such outings. marked a 
career high for the 
On the Boyle captain, Bhaichung Bhutia. 


In the Nineties, British director Danny 
Boyle re-invented the cult movie. In 
this decade, he seems to be doing the 
same with Sci-Fi. We take a look at 
two of his films now available on DVD. 


We ask him about success, heroes 
and his lucky number 15. 


COVER DESIGN: KAPIL 
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Attrition 
Recession 


Inflation 
Boom 


Sees you through it all. 


Ergonomically designed, 
aesthetically crafted and 
manufactured using state-of-the- 
art technology, office furniture 
solutions from Featherlite last 
longer than most employees today. 
Consistent, reliable and long- 
lasting it helps you work better 
in good times and bad. Invest in a 
life-time relationship with quality 
now. 





FEATHERLITE OFFICE SYSTEMS (P) LTD 
*16/A, Millers Tank Bund Road, KKMP Ramanashri Kalyana Mantapa, Il Floor, Vasanthnagar, Bangalore-560 052 
Tel: + 9180 4020 9600 Fax: +91 804020 9659 E-mail: sales@featherliteindia.com www.featherliteindia.com 


SHOWROOMS Bangalore: 080 4020 9631-37 Bhopal: 0755 428 0039 Bhubaneshwar: 99370 33642 Chandigarh: 93175 47666 
Chennai: 044 2823 2764/ 93812 46173 Coimbatore: 98422 20129 Delhi: 011 2627 7289 Goa: 93250 51361  Guwahati: 94350 36546 
Hubli: 94484 94326 Jamshedpur: 0657 243 9370 Kochi: 0484 277 6935 Kolkata: 033 2498 7601/9339877051 Mangalore: 0824 244 0141 
Mumbai: 022 2492 4948 / 9324655504 Mysore: 92435 00697 Pune: 020 2612 0688 Secunderabad: 040 2780 2602 
Thiruvananthapuram: 93494 55501 Tinsukia: 0374 234 0591 Tirupathi: 98661 48909 Vishakapatnam: 0891 270 7717 
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champagnes rich history=a history that those who could afford to drink it like 


only regret in 
life," John Maynard 
Keynes famously re- 
marked, “is that | did not drink more 
champagne.” Surprising sentiments, 
perhaps, from a man whose theories 
saved capitalism from itself, but then 
champagne does tend to inspire un- 
common loyalty. Winston Churchill con- 
ducted World War Il staying up all night 
on a diet of Pol Roger and Atlantic oys- 
ters. A true champagne romantic, he 
loved Pol Roger as much for its style, as 
for the widow of one of its owners, an 
English blue-blood named Odette. She 
would send him a 1928 Pol Roger on his 
birthday until 1953. He even named 
one of his race horses Pol Roger. 
There are countless such stories in 


includes Napoleon | declaring 
“Champagne! In victory one deserves it, 
in defeat one needs it,” and King Louis 
XV's mistress, Madame de Pompadour, 
whose breasts inspired the shape of the 
old champagne glasses (before the tulips 
took over). And the tales continue to 
this day. Rappers can't seem to get 
enough of the stuff, particularly Cristal. 
It's the champagne brand that gets 
namechecked by Lil’ Kim, Snoop Dogg, 
P. Diddy and 50 Cent. In Rotten Apple, 
50 Cents sounds like a marketing hon- 
cho when he talks about "teachin' the 
hoodrats what Cristal taste like." But 
then it all went sour when the manag- 
ing director of Louis Roederer suggested 
that hip hop was giving Cristal unwel- 
come attention. "You can't stop people 
from drinking it,” he said. And rap 
mogul Jay Z promptly switched to Krug. 

Closer to home, before our seem- 
ingly deathless dalliance with socialist 
prudery, champagne was big among 


water. Walter kewrence, one of the fa- 
mous brothers who were inextricably 
associated with the fortunes of colo- 
nial India, was once urged by a Rajput 
chieftain to “drink until your head goes 
turning, or you will never appreciate 
the nautch we are going to have in the 
palace tonight.” 

Old-timers still remember the striking 
advert for Pommery at the first-class 
waiting room of the old Howrah station 
during the twilight of the Raj. 
Borrowing from the parable of the crow 
that filled up a pitcher of water with 
stones to be able to drink the contents, 
it replaced water with champagne. But 
Maharani Gayatri Devi has, to my mind, 
the best champagne story in her auto- 
biography, A Princess Remembers. 

Rajendra (‘Raji’), son and heir of 
Maharaja Nripendra Narayan of the 
Cooch Behar—the old princely state to 
which the maharani belonged before 
she married into the Jaipur family— 
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was so heart-broken after his 
family did not allow him to marry 
a little-known English actress that 
he drank himself to death with 
champagne. Raji, an Etonian, was 
a bachelor and was maharaja for 
two years before his premature 
death in 1913. 

Those were heady days. India's 
wine market is a drop in the 
ocean of other beverages— 
mainly whisky and beer—con- 
sumed all over the country. And 
of this business, champagne has a 
tiny share, although 2006 sales 
are reported to have grown by 
129 per cent to 15,000 nine-litre 
cases (12 bottles of 750ml each). 
Compared to the 148 million 
cases of IMFL, or the 220,000 cases 
of wine sold in the Indian market, 
and it’s clear how much catching 
up champagne has to do. 

But champagne hasn't given 
up on the Indian market. Some 
time back, Patrick Le Brun, 
chief of Champagne's union 
of vineyard owners, an- 
nounced that as many as 40 
villages had been identified , 
to produce grapes to cater | 
to the rising demand for ) 
bubbly in India. His statement 
came in the wake of reports that 
the Champagne region around 
Reims in the French countryside 
had reached its optimum yield. 

"If there isn't enough to go 
around, the producers will prefer 
places where there is growth— 
developing markets (like India, 
Russia and China)," Le Brun said. 
Let's raise a toast to that. There's 
something about champagne 
that justifies the hype. 










KNOW YOUR BUBBLES 


To properly enjoy a champagne lifestyle, it helps to get the 
basics right first. Our resident expert, SOURISH BHATTACHARYYA, 
has this brief tutorial. Are you sitting comfortably? 


WHY ARE SOME 
SPARKLING WINES CALLED 
CHAMPAGNES AND YET 
OTHERS ARE NOT? 


It's about region. It was in the 
Champagne district of France that the 
style was developed after centuries of 
trial and error. Out of respect for this 
fact, signatories to the Treaty of 
Versailles, which ended World War | 


















in 1919, agreed to let only 
Champagne's producers to use 
the label. Others who em- 
ploy the method used to 
make sparkling wine in 
Champagne, but do not 
belong to the district, 
can use only the expres- 
sion methode traditionnelle 
(traditional method) on their labels. 


TO WHAT LENGTHS 

HAVE THE PRODUCERS 

VE CHAMPAGNE GONE 
PROTECT THE LABEL? 


The Comite Interprofessional du Vin 
de Champagne (CIVC) was set up in 














1941 to defend champagne houses 
against the misappropriation of their 
prized appellation. To date, it has 
won over 750 cases against interlop- 
ers, including the haute couture 
house Yves St Laurent, for launching 
the perfume named Champagne (it 
was subsequently renamed Yvresse, 
French for ‘being drunk’). Harrods 
were hammered for selling a 
Canadian-made mineral water for cats 
and dogs named Champagne. And so 
was Perrier for advertising its product 
in Germany as the “champagne of all 
mineral waters.” 


T ARE THE SUGAR 
- LEVELS IN THE VARIOUS 
| ORIES OF 
- CHAMPAGNE? 


Even in the 1800s, champagne was a 
sweet sparkling wine. The sweetness 
was adjusted to the markets in which 
it was sold. The Russians preferred a 
residual sugar level of 300 gm per 
litre; the English liked it between 22 
and 66 gm. The Brut style was even- 
tually developed in 1846 for the 
English market by Perrier-Jouet, a 
champagne house. 

Today, the driest champagne you 
are likely to find is Brut, which con- 
tains up to 15 gm of residual sugar 
per litre. For the sweeter-toothed, 
there is the oddly named Extra Sec, or 
Extra Dry, which has 12-20 gm, the 
more misleading Sec or Dry, which has 
17-35 gm, and the Demi Sec, or Rich, 
with 35-50 gm. 
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You've bought the bottle, you've 
invited your pals. Now what? 


Chilling 

Not relaxing. But literally chilling the 
champagne. In the absence of a proper 
wine chiller, your best bet is to keep it at 
the bottom shelf of the refrigerator three 
to four hours before it is to be served. 
Then 20 minutes before the big moment, 
dunk it into an ice bucket topped up with 
ice cubes and water. 











To shake or not to shake 
No shaking and frothing, not unless 
you've just won the Grand Prix. What you 
do is hold the bottle at approximately 55 
degrees, point the neck away from your 
guests and from breakables and remove 
the foil. Then twist the wire muzzle six 
times, and, holding the bottle in one hand 
and placing the thumb of the other 
on the cork, gently twist the bot- | 
tle (not the cork) until the cork £ 
eases out with a gentle pop. By 
the way—if the base of the 
WHICH GRAPES GO cork is wider than the head, it 
INTO MAKING means the champagne is young, 
voe uae eol which is what it is in most instances. 
CHAMPAGNE? 





More bubbles means better 


Chardonnay (white), Pinot Noir and champagne—right? 

Pinot Meunier (reds) are used in Wrong. The older and the more elegant a 
varying proportions to make cham- bubbly gets, the fewer bubbles you’re likely 
pagne. If it’s a blanc de blancs (‘white to see in your glass. In a top end champagne, 
of whites’), then, only Chardonnay the bubbles go up in a regular pattern and 


grapes go into making it. If it’s a blanc 
de noirs (‘white of blacks’), then, only 
the Pinot Noir and Pinot Meunier grapes 
are used. Now, if you're wondering how 
dark grapes can make a white wine, 
then you should know that grape juice 
is colourless. Only when it comes in con- 
tact with grape skins that it acquires a 
colour—rosé or red. 


don't make any noise. The really top end 
bottles come wrapped in yellow paper to 
protect it from light. Don't remove it. 


Ooh, look my rose turned orange! 
That's not a good thing. It means the 
champagne has oxidised. Out comes 
another bottle! 


PRESTIGE CUVEE 
Top-of-the-range, no-expense- 
spared bottlings. Often released as 
"ri DA single vintage wines, a Prestige Cuvee is 
b 25. ww made using the region's finest grapes and 
1a. eu: OE E matured for lengthy periods before release. 
> na 
A, 





The famous examples include Louis 
kier r Roederer's Cristal, Laurent-Perrier's 
"^. f Grand Siécle, Moet & Chandon's Dom 
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SIX CHAMPAGNES TO HAVE BEFORE YOU DIE 


The prices may test the weak-hearted, but these bottles are about as good 
as they get. And every one comes with lore attached. Cheers! 


Although it is the crown 
jewel of the Louis Vuitton 
Moét Hennessy (LVMH) lux- 
ury empire, the champagne 
bears the stamp of Henri 
Krug, who took charge of 
winemaking in 1962 and is 
still at it with Eric Lebel. 
The racy wine gets its dis- 
tinctive character, accord- 
ing to the company, when 
primary fermentation 
occurs completely in small 





oak barrels, a practice not 
commonplace anymore in 
Champagne. 

Krug is also famous for 
Clos du Mesnil, made in the 
blanc de blancs style (enti- 
rely from Chardonnay). In 
April this year, the com- 
pany released the 1995 Clos 
d'Ambonnay, its debut 
blanc de noirs, made enti- 
rely from Pinot Noir from a 
single 1.69-acre vineyard. 
Naturally, these are priced 
in a manner that'll test the 
weak-hearted, and are 
impossible to get in India. 
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Dom Perignon 


Named after the 
Benedictine 
monk wrongly 
credited with 
the invention 
of champagne 
(he spent all his life actually 
trying to remove the bub- 
bles from still wines pro- 
duced in Champagne), it 
had a delayed first release 
in 1936, although the vin- 
tage was 1921, because of 
the Great 
Depression. Around 
5 million bottles of 
Dom, also an LVMH 
product from Moët 
& Chandon, are pro- 
duced in each vin- 
tage. The wine has 
55 per cent Chardonnay and 
45 per cent Pinot Noir. It is 
bone dry, with all of 7 gm 
of residual sugar per litre. 





Bollinger Special 


It was in Live and Let Die 
(1973) that James Bond 
shifted his loyalty 


. GRANDE MARQUE 
(grawn-mark): A term 
found on many champagne 
labels, it means 'Great 
A Brand’. But it is not a 

~ . guarantee of quality. 


= 








from Dom to Bollinger, and 
it was the favourite thirst 
quencher of the characters 
of Absolutely Fabulous, the 
BBC comedy sitcom that 
ran from 1992 to 1996 and 
again from 2001 to 2005. 
Bolly, though, owes its 
fame to its style—it is con- 
sistently dry, full-bodied 
and toasty. Bollinger, like 
Bond, is a gutsy, hedonistic 
_ drink, and sur- 
prisingly, 
Prince Charles 
served it at his 
bachelor party 
before marry- 


ing Diana. The rest, as they 
say, is history, but cham- 
pagne cannot be blamed 
for the way the marriage 
unravelled. 








)LLINGER 
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Originally 
created for Tsar 
Alexander || of 
Russia in 1876, 
it is still fit for 

a Siberian oil 
oligarch. Expensive and 
elusive—very little is pro- 
duced each year—and it is 
best 10 to 15 years after 
bottling, when it develops 
a memorable richness. It's 
the only champagne that 
comes in a clear glass 
bottle—apparently to cater 
to the whims of the tsar— 
wrapped in cellophane 
wrapper to protect its con- 
tents from ultraviolet and 
fluorescent light. Once a 
favourite of rappers, Cristal 
took a hit when its MD said 
that hip hop had brought 
"unwelcome attention" to 
his brand. Jay Z made his 
racist comments an interna- 
tional issue—and rightly so. 





MAGNUM 
Champagne comes in a 
vast range of bottle sizes. 
Magnums (1.5 litre) are 
considered the best for 
maturation. The larger sizes 
«Metrics tte) J 
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Veuve Clicquot La 


The grand lady 
celebrated by this 
champagne is 
Nicole-Barbe 
Ponsardin, the 
young widow of 
Francis Clicquot who died in 
1805 (veuve, incidentally, is 
widow in French). Ponsardin 
invented the riddling rack, in 
which bottles used to be ro- 
tated manually at periodic in- 
tervals so that the dead yeast 
cells from fermentation set- 
tled into the neck of the 
glass, to be disgorged later. 
Champagne workers, pre- 
dictably, had the best biceps 
till mechanised racks made an 
appearance. If La Grande 
Dame is a bit too grand for 
your tastes, go for the Yellow 
Label, which is a straightfor- 





ward bundle of effervescence. 












drin BRUT d 
mpagne's 
depends on the amount of sugar 
added as dosage during the 
second fermentation. It ranges 
from ultra brut (very dry) and 
brut (dry) to demi sec 
P (medium sweet) and sec 


(extremely sweet). 
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In the company of 
greats, this cham- 
pagne dedicated 
to Napoleon | 
may not sit well. 

' But it is the 
world's top-selling bubbly, it's 
been around since 1743 and 
has been drunk by many a no- 
table across continents. It is 
also the first champagne 
house to be listed on the stock 
market. Now a part of the 
LVMH empire, Moét & 
Chandon is driven as much by 
aggressive marketing (in 2006, 
the champagne house illumi- 
nated the Statue of Liberty on 
its 120th anniversary), easy 
availability and of course, con- 
sistent quality. If you're new to 
champagne, make Moét your 
starting point. And yes, you do 
pronounce the ‘t’ at the end. 
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Mushrooms: the 





Cheese is best of all: 
try Brie or mild cheddar, 


_Chevre (French for goat 


cheese), Colby from 

^. Wisconsin (USA), - 
... Edam and Gouda 

(both from 

. Holland) 


Ak 





Pate: champagne 
goes great with duck or 
goose liver, even though 
the classical match is 
Sauternes, the iconic 
dessert wine from 
France. 









)y : Winston 
Churchill loved 
having raw oysters 
with champagne. 
No lemon or vinegar, 
mind. 


versatile fungus 
matches champagne 
wonderfully. 





Sushi: just a marriage 
made in heaven. Try 
putting out a sushi 
platter at your next 
party, watch your guests 
smacking their fingers! 
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Travel 


he Great Barrier Reef has a hyp- 
T notic guality about it. We were 

spending a relaxed week in 
Sydney with no intention of moving 
anywhere. It was all fine wine and steak 
and ostrich burgers, not a care in the 
world. But then, a documentary on the 
vanishing coral reefs came on TV and 
we were mesmerised. That afternoon, 
we booked a three-day trip to Cairns. 
Before | knew it, | was staring down a 
deadly stingray, while a trillion colour- 
ful fish played hide and seek in the 


coral beneath me. l'Il never forget it. 

Everything about the Reef is stag- 
gering. The numbers alone (see Reef 
Facts). It's the world's largest coral reef 
system, the world's biggest single struc- 
ture made by living organisms. Like the 
Great Wall of China, you can see the 
Reef from outer space. But that's not the 
best view—the best view is up close 
and personal, underwater, through a 
diver's mask. The Reef is all about the 
wildlife. It's wilder than you think. 

The first species we came across was 


. THEWORLD^ 
DOWN UNDER ~ 


THE GREAT BARRIER REEF IS NOT A HO 


the bare-chested Aussie with his bikini- 
clad partner. You don't need to go div- 
ing to spot these guys. They're all over 
the touristy towns along the Reef—all 
2,600 km of it—like Townsville or Port 
Douglas. But also at any of the 120 or so 
inhabited islands speckled around the 
waters there. An interesting animal, 
the Aussie likes to dive, snorkel or hang 
around in pubs at all hours of the day 
and night. Aussies, | discovered, are typ- 
ically either in the drink, or on the drink. 
Get them talking over a pint or two 


DAY FOR THÉ FAINT- 


HEARTED. BUT IF YOU WANT TO KISS ASTINGRAY AND SWIM 
WITH A TURTLE, IT'S THE ONLY PLACEJN THE WORLD. 
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and they'll regale you with local legends 
of daredevilry and adventure. 

Our guide was Ron, a naturally 
friendly sort—Aussies are among the 
friendliest people you'd care to meet. 
He told us how the Reef supports a 
diversity of life, including many vul- 
nerable or endangered species—30 
species of whales, dolphins, and por- 
poises, including the dwarf minke 
whale, Indo-Pacific humpback dolphin, 
and the humpback whale. He told us 
what danger the Reef's creatures were 


REEF FACTS MA 
l inen CN 


in (see Danger!). And he rattled off 
all the different kinds of sea turtles 
that come to the Reef to breed—the 
green sea turtle, leatherback sea turtle, 
hawksbill turtle, loggerhead sea turtle, 
flatback turtle, and the olive ridley. 

| actually saw one of these charac- 
ters—1 saw a sea green turtle and it 
got me so excited, | fell off the boat. 
The lifeguards jumped to it, yanking 
me back onto the boat in double time. 
They said | was lucky that there wasn't 
a stingray down there or | might have 
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A sea turtle 


been toast. There’s no end of crea- 
tures in the Reef that can kill a man. 
But the sea turtle wasn't perturbed. 
He just looked up at us, obligingly, as 
we scrambled for our camcorders and 
cameras. A brilliant moment. Eye to 
eye with a turtle. 

"That's a great shot," said Ron. 
"Maybe we should throw you back in 


THE THREAT 

A large part of the Reef is protected 
by the Great Barrier Reef Marine Park, 
which helps to limit the impact of hu- 
man use, such as over-fishing and 
tourism. While the Reef is encounter- 
ing threats to its survival from many 
quarters, including reef bleaching, 
pollution, too many tourists and the 
rise in ocean temperatures, it's also 
under attack by fish. Yes, fish. The 
Crown-of-thorns Starfish is a coral reef 
predator that preys on coral polyps. In 
2000, an outbreak contributed to a 
loss of 66 per cent of live coral cover 
on sampled reefs in a study by the 
local Reefs Research Centre. 


WHAT TO DO 

You can take a boat out there—all 
kinds of cruises are on offer, from sin- 
gle day trips to longer voyages from 
most of the larger towns and islands in 
the reef region. Boat sizes range from 
dinghies, giant yachts, glass-bottomed 
boats and underwater observatories. 
But you haven't done the Reef until 
you've jumped in the water—snorkel- 
ing and diving are, by far, the most 
popular tourist activities on the Reef. 
You'll use a pontoon and the area will 
be enclosed by nets for your safety. 
Because friendly stingray doesn't sneak 
in too close to you or a hungry whale 
doesn't mistake you for food | guess! 
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The Reef has many species of marine 
life that can be potentially fatal to hu- 
mans. Here are a few to watch out for: 


lrukandji Jellyfish: Unlike the com- 
mon Jelly Fish, Irukandji are found 
mostly in the deeper waters of the Reef, 
although they may be swept inshore by 
prevailing currents. Divers and 
snorkellers are particularly at risk of 
allergies and burning sensations if stung 
by these. "Stinger Season" is from 
November through to March. If you are 
visiting the Reef around this time and 
intend to go swimming, you will be told 
to do so within a specially provided 
"Stinger Enclosure". 


Sea Snakes: Over a dozen species of 
sea snakes can be found on the Reef. All 
of them produce lethal venom. They are 
not normally aggressive and there have 
been no reported deaths from sea 
snakes. However, we all heeded Ron's 
advice (seconded by Shane, the elderly 
and “knowledgeable” bartender at 
Zozo's, the pub near our hotel) that 
they should still be "treated with 
utmost respect". In other words, if we 
see a snake, we run like hell. 


Lion Fish: The z 

ones with the zebra-like ~~ 

pattern and the venomous fin spines 
that can produce painful puncture 
wounds. Fatalities, however, are rare. 


Stone Fish: with 13 dorsal spines 
that release a poisonous toxin when 
pressed, the Stone Fish can inflict 
excruciating pain and possible death to 
the unwary. They dwell on stony, 
muddy bottom areas. So, wear shoes 
with thick soles when you're walking 
along the beach. 


Blue-ringed Octopus: With a beak 
that can penetrate a wet-suit, they are 
one little cute creature to look at but 
definitely not to touch. The blue-ringed 
octopus is the size of a golf ball but its 
poison is powerful enough to kill a man 
in minutes. Residing in rock pools and 
coral, this octopus' rings will "glow" an 
electric blue when provoked or on the 
defence. This is when it is most 
dangerous, especially to children, as it 
looks very pretty and harmless. 


Stingray: Fatalities reported from 
Stingray contact are rare but if you tread 
on a Stingray tail, it'll whip up and the 
barbs can inflict deep lacerations. Not to 
mention tetanus, if the wound becomes 
infected. Generally, however, they are 
harmless and on some islands they even 
allow you to touch and “kiss” these 
giant fish... After the guides and the 
paramedics have suitably 
equipped you with 
protective gear. 








WHERE TO STAY 


Base Yourself in Cairns: It's 

a gateway to a tropical wonder- 
land. Cairns is Australia's premier 
nature-based destination not just 
because of its proximity to 

the Great Barrier Reef, but also 
because the world heritage 
rainforests and the Atherton 
Tablelands are next door, not to 
mention Cairns' 

own white sandy beaches. 


Kuranda: A scenic drive, train 
ride or via cable way, Kuranda is 
25 minutes from Cairns and 

set in world heritage rainforest 
Kuranda is the home of various 
arts and crafts with some of the 
world's best artists residing in the 
area. There are several attractions 
such as Australian Butterfly 
Sanctuary, Birdworld, the 
Heritage Markets, Kuranda 
Nature Park and Rainforest 
Nature Park close by. 


Mareeba: The largest town 

on the Atherton Tableland and 
Tableland's largest shire and 
premier producer of coffee, 
exotic fruit, sugarcane and 
tobacco, Mareeba offers a variety 
of attractions; from nature-based 
to high-flying adventures in the 
form of hot air ballooning, 
gliding or go-karting. Visit the 
Heritage Museum, Mareeba 
Wetlands and the coffee farm. 








ASUS recommends Windows® for everyday computing 


Up to 5 hours Computing 

The Eee PC™ 1000H is the ideal 
companion for the business traveller. 
With Wi-Fi 802.11n that's 6 times 
faster than Wi-Fi 802.11g and up to 

5 hours* of battery life, it offers reliable, 
non-stop Internet communication — 
no worries about lack of connectivity 
or running low on battery! Comfort is 
another big plus, with the 10" large 
screen and 9296 standard keyboard 
for a comfortable viewing and typing 
experience. 


asus Cee PC 


The Best Solution 


for Light Computing on-the-go 





Compact & Super Mobility 
At a mere 1.45 kg, the Eee PC™ is truly a mobile internet device 
for computing on-the-go. The Eee PC is so compact that it tucks 
away neatly into virtually any bag | choose to tote. 


Large Storage Space 

Thanks to my Eee PC™'s roomy and fast 80GB SATA hard disk drive, 
| can store all my important documents and presentations with 
ease. What's more, | can store all my music, movies and photos 
effortlessly on-the-go. 


Trot the globe in style 

Image is equally important in business. For the traveller who wants 

to strike the balance between substance and style, the Eee PC™ comes 
in timeless styles that are as enduring as its scratch resistant casing. 
Stunning in sleek black and pearl white, it makes a great impression 
‘Configuration is subjected to model type as much as it means business. Now that's making a statement! 





For more information please visit www.eeepc.in or Call Toll Free No. 1800-2090-365 

West Reg.: Mumbai - Paresh Misty 09833412424, Pune - Abhijit Hole 09822879939, Ahmedabad - Ashish 09979228902, Gujrat - Parimal Kananee 09879590482 
Nagpur - Ciba Swapnil Pathak 09372165696, Indore - Ritesh Singh 09300930028, North Reg.: Delhi - Nishant Sagar 09871285353, Jaipur - Puneet Singhal 
09351512248, Chandigarh - Bishan Manhas 09872846911, Lucknow - Sunil Mishra 09305624455, East Reg.: Kolkata - Suprokash Pal 09331278976, 
Bhubaneshwar - Sarbjeet Singh 09937019942, Guwahati - Subhasish Chakraborty 09954088121, South Reg.: Bangalore - Srinath P. V. 09901 305180, 


Coimbatore - Santosh K. 09944900446, Hyderabad - Afsar Ali Khan 09703076786, Cochin - Shiraz Basheer 09895180957 
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HE'S WEARING: 
Suit from Cue 


Shirt from Cue 
Tie from Cue 


Shoes from Zegna 
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VVORRIED THAT THE STIFFNESS OF 
YOUR SUIT AND TIE WILL PREVENT 
YOU FROM GOING TO THE PARTY 
IN THE EVENING? WELCOME TO 
THE VVORLD OF THE VERSATILE 
VVARDROBE. BIBEK BHATTACHARYA 


ime was when a mad dash from office to 

party involved a hurried stop-over at 

home, agonising over what to wear. No 

more of that. We take you through some 

of the myriad possibilities of the versatile 
wardrobe, give or take a tie. The trick is not to be 
a slave to rapidly changing trends and to slowly 
amass a wardrobe that has a bit of everything. 
Some evergreens like a nice two-button suit or a 
Polo T-shirt or a solid pair of corduroys or canvas 
sneakers never really go out of style. And when it 
comes to changing from the desk to the pub, all it 
takes are a few tweaks here and there. 


THE TWO-BUTTON THEORY 


WORK: Take a smart fitted grey two-button suit, 
wear it with a slim silk tie and a no-nonsense 


L3 ‘ 
white shirt. End the look by a pair of black . HE'S WEARING: 
Oxfords. The results are usually stunning. | Suit Jacket from Cue 
Remember that all three elements are in vogue (part of suit... 
now, but then again they never really went i T-shirt from Esprit for............ 
out of style either. Jeans from Tommy Hilfiger...Rs 4,995 





| Sneakers from Lacoste for.....Rs 3,500 
PLAY: Now take that same suit and wear the 


jacket with a white T-shirt, a pair of distressed 3 
jeans and canvas sneakers. The class is there, it's 
just the constituent elements that have changed. 


PHOTOGRAPHS: SATISH KAUSHIK 
STYLIST: RAMAN BHANDARI 

MAKE-UP: MAHAK 

MODELS: PANKAJ BHALLA. VIKRANT MISRA. DEEPAK WADHWA 
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HE'S WEARING: 
Suit from Esprit... Rs 15,000 


Shirt from Esprit...................@S 3,800 
Shoes from Zeqna..............Rs 25,000 
Briefcase from Da Milano....Rs 5,995 


7 
= PAINT IT BLACK 


WORK: You can't beat 
having a pair of trousers for 
all occasions. And no colour 
is more versatile than black. 
It could work as a part of 
your suit, rocking your 
white shirt as you step 
inside your office. 


< mm PLAY: Nor can you beat a pair 
of elegant trousers while go- 
ing through the menu. Team 
it with a black T-shirt and look 
as moody as is humanly possi- 
4 ble while ordering an entrée. 


HE'S WEARING: 
T-shirt from Sisley 


Trousers from Esprit 
(part of suit for ......Rs 15,000) 


Shoes from Zegna...Rs 25,000 





CORDUROY AI VVORK 


WORK: It’s impossible to go wrong with corduroys, 
kd that most versatile of fabrics. Go for narrow vales for 





a subtle shine. Wear it with a fitted shirt and a tie Pis. 
(optional) and get seriously busy at your laptop. ‘AVERY WALL 
NOW HAS 


A SILVER LINING. N 





STEEL HILIGHTERS FROM JOHNSON 





NOW THERE'S A BRIGHT SPOT EVERY DAY. MAKE THAT A LINE. 
PRESENTING STEEL HILIGHTERSFROM JOHNSON. THIS STYLISH INNOVATION 
WITH PUNCHED STEEL INLAYS MADE FROM SALEM GRADE 304 STEEL, IS SURE 
TO LEND AN UNDERSTATED ELEGANCE TO YOUR BATHROOM. IT'S THE THIN 
Tie from Viavero LINE BETWEEN GOOD BATHROOMS AND GREAT BATHROOMS. 
Corduroys from Zegna....Rs 10,600 


HE'S WEARING: 
Shirt from Zegna 


TO KNOW MORE, CALL US ON: 

Loafers from Viavero Rs 6,250 022 3064 7484, 1800-22-7484 (TOLL FREE FROM MTNL & BSNL LINES). 

YOU CAN ALSO WRITE TO US AT CUSTOMERCARE@HRJOHNSONINDIA.COM 
WWW.HRJOHNSONINDIA.COM 





Style 
Play: A great combination for a dressed-down preppy 
look is to team a pair of cord trousers with a Polo 
T-shirt. Following the launch of Lacoste's retro line 


this year, Polos are again back in vogue. Makes you 
glad you didn't throw your old one away, doesn't it? 


VY 


Loafers from Viavero for....Rs 6,250 
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SAVING FACE 


No time for those spa pampering sessions? No sweat. 
We consulted experts to come up with a bunch of 
skincare products which promise to leave your skin 
feeling and looking radiant. 

ANUMEHA CHATURVEDI 


i WHAT: Vichy Homme Reti - Fill Corrective Concentrate 


BENEFIT: Takes care of fine lines and wrinkles on 
your face. This corrective concentrate from Vichy Homme 
provides protection against skin ageing. 


PRICE: Rs 1,290 


p WHAT: Nivea for Men Advanced Whitening Oil Control 


BENEFIT: This moisturiser lightens dark blemishes on 
your face that occur due to acne. It controls excessive oil 
secretion and prevents pores from getting clogged. 


PRICE: Rs 252 


* All products are available at leading multi-brand outlets across the metros 
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k 1 WHAT: Clarins Men Fatigue Fighter 

BENEFIT: This energising gel gives instant radiance and 
refreshes tired skin, helping to minimise the appearance of 
stress and fatigue. 


PRICE: Rs 1,785 
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p 1 WHAT: L'Occitane Concentre Jeunesse 

BENEFIT: This all-day moisturiser keeps your skin supple 
and is enriched with extracts from birch sap and beech bud 
that help fight wrinkling. 
PRICE: Rs 2,650 


Ly WHAT: Clarins Men Shave Ease 


BENEFIT: Meant for a fast and comfortable shaving 
experience, this oil softens rough stubble while optimising your 
razor's performance. To be used before applying a shaving gel. 


PRICE: Rs 2,190 


[ WHAT: Vichy Homme Sensi - Baume Ca 
? 


BENEFIT: This balm for sensitive skin with dermo- 
assimilable calcium provides protection to the skin, making it 
less prone to allergies. Should ideally be applied daily. 


PRICE: Rs 1,090 


L'Occitane products are available at L'Occitane and Ravissant stores in Delhi and Mumbai 
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Food 


THERE'S A NEW TREND IN ORIENTAL SALADS, BUT 
THE BEST STUFF IS OFF THE MENU. «usuan mitra 


THE 
JOYS OF 


pereo TELA erm 
ET "TADC K -M 
ea ^ * isi 


Mw ain co 


Dae VE YAN M tage 
| spicy Pee f ut Butter i 


hr anar Caro 
M M ` MC Sauce ` 


cold meal can be 
quite refreshing 
on a hot day,” 


Executive Chef at the Taj 
Palace Hotel, New Delhi, 
tells me. And it is hot. The 
sun is beating down. So, 
Chef Wadwa offers me an 
Oriental salad. 

Now, Oriental cuisine— 
be it Japanese, Korean, 
Vietnamese or Thai—isn't 
known for its cold meals. 
But with the weather 
taking a turn, Wadhwa 
recently concocted a cold 
food menu at The Tea 


House of the August Moon 
at the Taj Palace. And 
golly, it is good. Cool and 
crunchy, more delicate 
than the hot stuff, which 
often feels inundated in 
spices. Nevertheless, it’s 
still unmistakably Eastern. 
You can find cold salads at 
all major East Asian restau- 
rants of the Taj Group, but 


most of the dishes are “off- 
menu”. So, speak to the 
Maitre'd and ask him or her 
what the cold salad specials 
are. "You won't see many 
of these salads on the 
menu, but that does not 
mean that we can't make 
them," explains Wadhwa. 
So, the next time you find 
yourself atan Oriental 
restaurant in a five-star, ask 
for the off-menu salads. He 
has been kind enough to 
share a couple of Sichuan 
recipes with BT More. Now, 
if you fancy it, you can try 
your hand at making a cold 
meal that is so much more 
than a cold meal. 








Pure Basmati tastes like no other rice on earth. The long, 
slender grain with its sweet, nutty aroma and subtle 


flavour has been favoured by emperors and praised by 
poets for times immemorial. Little wonder then that 


Basmati has been designated ‘the prince of rice’. 


For centuries, Basmati was a secret that stayed 


confined to the Indian sub-continent. Tilda first 
introduced Basmati to the European markets in 


countries. A reputation that has been built on a 
commitment to Purity. 


^ 


The healthy supergrain: the Basmati grain is 
gluten-free and low in fat. It contains all the 
essential eight essential amino acids as well as folic acid. 
In addition, itis very low in sodium and has no cholesterol. 


The champagne of rice: like a fine wine, Basmati 
improves with age, and relies entirely on nature for its 
very special characteristics. Tilda matures the Basmati 
grains for months, which results in its deeper and richer 
flavour. 


A dream to cook: Tilda Pure Basmati grains expand to 
more than twice its length during the cooking process. 
You'll get light, delicate and separate grains. 


Wonderful aroma: the word 'Basmati' literally translates 
to ‘the fragrant one’. Tilda Pure Basmati has been 
described as having an aroma of sunbaked wood and 
flowers. 


Extremely versatile: the open texture of Tilda Pure 
Basmati allows the grain to absorb a variety of flavours, 
making it a sociable partner to a variety of recipes. 


Tilda 


the early seventies. The company is the only | PURE BASMATI! 
private organisation with a dedicated DNA test 3 
facility to certify the authenticity of Basmati 
rice. Today, Tilda is the world's most loved 
Basmati brand and is available across over 45 
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Pure Basmati 


Red Spinach, Button Mushroom 
& Black Olive Biryani 


Chef Gregory Lobo cooks up a delightfully unusual and 
delicately flavoured biryani with Tilda Pure Basmati. A 
dish that’s light and packed with iron from the spinach. 








| Ingredients 
* Tilda Pure Basmati Rice - * Red chili powder - 10gms 
"m 500gms (soak for 15 minutes * Curd - 100ml 
"aL: minimum) * Lime juice - 4 lime 
* Garam masala - 5gms * Salt- to taste 
* Olive oil or cooking oil - 100ml v Veg stock cubes - 3gms 
* Water - 1 litre * Red spinach - 100gms 
* Oil - 100ml * Black olives - 50gms 
* Chopped onions - 100gms * Button mushrooms - 100gms 
* Ginger garlic paste - 50gms * Coriander leaves - 10gms 
* Green chili, slit - 2 nos * Mint leaves - 10gms 
Preparation 


* Heat oil in a vessel, add garam masala, onions and green chilies, and sauté till the 
onions turn golden brown. Add the ginger garlic paste and cook for a few minutes. 


* Mixin the chili powder, chopped red spinach and mushrooms and sauté well. Add 
curd, lime juice, coriander and mint and cook for a few minutes. 


* Add water, salt, stock cube and bring to a boil. Add the Tilda: Pure Basmati and cook. 
è Placethevesselonatawa and cook over a slow flame for 10 minutes. 


* Add the black olives as soon you remove the 
biryani from heat and mix. Garnish with 
chopped coriander and serve. 
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VEGETABLE 
COLD NOODLE 
with Spicy Peanut Butter 
Vinegar Sauce 
INGREDIENTS (for two) 
Noodles 150 gm 
Shredded carrot 5 gm 
Shredded black mushroom 2 qm 
Shredded bamboo shoots 5 gm 
Shredded celery 8 gm 
Bean sprouts 5 gm 
Spring onions, chopped 1 
Ginger, chopped 3 gm 
Garlic, chopped 3 gm 
Chilli paste 5 gm 
Salt 2 gm 
Ajinomoto 2 gm 
Sugar 4 gm 
Soya sauce 5 ml 
Vinegar 5 ml 
Chilli oil 5 ml 
Sesame oil 2 ml 
Peanut butter 10 gm 
METHOD OF PREPARATION 





e Blanch the noodles in boiling 
water and set aside. 


e Now, in a bowl, collect all the 
shredded vegetables. Blanch 
them in boiling water, too. 


e Season the boiled vegetables 
with ajinomoto and vinegar and 
set aside. 

e In a platter, arrange the boiled 
noodles and arrange the seasoned 
vegetables on top. 

e In a bowl, place ginger, garlic, 
spring onions, peanut butter and 
chilli paste. Mix well. 

e Spread the peanut butter dip on 
top of the noodle arrangement. 
Serve cold. 

PREPARATION TIME: 35 minutes 


CUISINE: Sichuan 





CUTTLE 
FISH CHILLI 
LEMON 
CORIANDER 4 1 


$ 


CUTTLE FISH 
CHILLI LEMON 
CORIANDER 


INGREDIENTS (for two) 

Sliced cuttle fish 180 gm 
Chopped onions 10 gm 
Chopped fresh red chillies 3 gm 
Chopped coriander 8 gm 


Sliced onions 5 gm 
Lemon juice 10 ml 
Fish sauce 5 ml 
Ajinomoto 4 gm 
Sugar 8 gm 
Warm water 50 ml 
METHOD OF PREPARATION 


e Boil the cuttle fish and cool in 
cold water. 


e Now, in a bowl, add the rest of the 
ingredients one by one, mixing 
gently with a spoon. 

e Add the cuttle fish and gently 
toss so as to mix well. 

e Serve cold. 

PREPARATION TIME: 20 minutes 

CUISINE: Sichuan 









WHERE TO TRY IT 

The Taj Palace Hotel in De 
isn't the only five-star that 
mean Oriental Salad. Here 
five other metro choices. 


DELHI 

TK's Oriental Grill at The H 
served Vietnamese style 
THE SALAD: Tenderloin Rice P 
Rolls with Sweet Chilli Vine 


Wok's at Intercontinental, 
The Grand 
THE SALAD: The Grass Noodle 


MUMBAI 

China House at The Grand 
THE SALAD: Steamed Spinach 
Mustard Sesame Sauce 


Spices at JW Marriott 


THE SALAD: Yum Neua (Beef : 


BANGALORE 

Zen at the Leela Palace 
THE SALAD: Som Pum Talay (¢ 
papaya salad with seafooc 


Blue Ginger at The Taj We 
THE SALAD: The Lotus Stem S. 


[avana Club International S.A. is a joint-venture established in November 1993 by 
e Cuban company Cuba Ron S.A. and the French Pernod Ricard Group. Havana Club 
among the fastest growing spirit brands worldwide, with double-digit for the past 10 
ears. Despite the recent joint venture, today it is the 3rd largest international rum 
and worldwide and the 2nd in Europe (Source: IWSR 2006) 


AVANA CLUB EMBODIES THE HERITAGE OF THE CUBAN RUM MAKING TRADITION 
rown in the fertile land and unique climate of Cuba, sugarcane is paired with the 


assion of its Maestros Roneros (Master blenders) to create Havana Club, one of 


e finest white rums in the world. 

The name ‘Havana Club’ was chosen to capture Cuba’s rum making heritage and 
e unique atmosphere of its capital, Havana, which the brand shares its emblem with, 
e Giraldilla. 

Havana Club is closely entwined with Cuban culture and they take pride in this 
ational icon as one of the best ambassadors of Cuba worldwide. To go a step further 
ach bottle of Havana Club bears a stamp of the Cuban currency to ensure that each 
pttle no matter where it is available is ‘truly Cuban in spirit and authenticity’ . 

Havana Club Anejo Blanco launches in India as the true original with blend totally 

ported from Cuba, without any additions, before bottling in a state of art plant here. 
perfectly embodies the heritage and supremacy of the Cuban rum making tradition. 

Launched in 750ml and 180ml pack sizes Havana Club is now available in Goa, 

andigarh and Haryana, at a price band of Rs.450 for 750 ml. The brand will be 
stributed in key markets going forward. It will command a price premium to existing 
emium white rum in the retail market which in comparison is made locally. 

The brand Havana Club Anejo Blanco is white rum which awakens your pulse of 
e and invites everyone to share an infectious and irresistible eagerness to live life 
) the fullest. 

Cuba is also known as the 'Bartender's Mecca’ and from here originate the Cuban 
ational cocktail Mojito. Not only that the Cuba Libre and Daiquiri were all invented 


Havana. Today, Havana Club allows bartenders around the world to express their 2 AJREBUBLICA UE CUBA P " 
spiration by creating an endless variety of deliciously refreshing cocktails. ' A 


ganti A hs! 


p. ron "» 


ppendix 

on José Navarro, Primer Maestro Ronero's tasting notes: 

ppearance: Havana Club is clear with light sun coloured tones brought about by the 
being process in white oak barrels. 















IRAN 
Luleh Kebab 


INGREDIENTS: 1Ib ground lamb; 1 large onion, grated; 1 egg; 
| teaspoon salt; 2 teaspoon pepper; Ya teaspoon 
cinnamon and wooden skewer. 















DIRECTIONS: Soak wooden skewers in warm water for 20-30 
minutes prior to preparing food. Place meat in a large bowl; 
add the onion, egg, salt, pepper and cinnamon. Beat with a 
spoon until well mixed and the meat turns lighter in colour. 
Take a handful of the mixture and form it around the 
skewer to approximately 6" long and 1" diametre to make 
an elongated patty. Set kebabs aside on wax paper on 
another plate until ready to grill. Grill kebabs over hot coals 
or under broiler until it's cooked through, turning once. 
Serve with lemon wedges, and chelou (rice). 


























TURKEY 
Shrimp Kebab (karides Kababi) 


INGREDIENTS: Large shrimp, as much as you want, frozen or 
fresh, peeled and deveined; 1 red bell pepper, cut in chunks, 
equal amount as shrimp; medium mushrooms, equal amount as 
shrimp, brushed; 1 or 2 lemons, cut in 8s, equal amount as 
shrimp; Marinade: 50ml extra virgin olive oil; 2-3 tbsp lemon 
juice; 2-3 garlic cloves, smashed with salt; red pepper, crushed, 
optional; salt and pepper. 









DIRECTIONS: Arrange lemon, shrimp, red pepper and mushrooms 
on the skewers. In a bowl, whisk the marinade ingredients. 
Brush the marinade all over the ingredients on the skewers. 
Leave them in the fridge for an hour. Preheat your barbecue or 
oven (grill/broil). Place the skewers on the rack and cook for 
about 3-4 minutes. Flip the other side and cook for another 2-3 
minutes. If you have wood skewers, dip them in water first. 
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AFGHANISTAN 


Kebab Marinovat 
(Marinated Lamb Kebab) 














INGREDIENTS: 2 Ib boneless lamb steak, cut into 
1" cubes; 3 medium onions, quartered; 1 tsp 
salt; 1 tsp ground cuminseed and Va tsp pepper. 


DIRECTIONS: Mix everything together and mari- 
nate for 90 minutes. This distributes flavours and 
tenderises the meat. Now put 4 pieces of lamb 
alternating with onion quarters on each metal 
skewer. Cook over charcoal for 10 minutes or to 
taste. Or else you can cook it on gas stoves too. 

























of Hyderabad), the boti kebab ahe the = 


shami kebab leading a gang of tefptin 
offerings. But what about sheek ke b 
from Pakistan, which the Pathan watrio 
apparently gorge on before going tc 
war? Or the kebab marinovat from t 
land of the Bamiyan B 
Afghanistan, which we are told is 

delicious enough to tempt even a 

reluctant foodie to the war-torn land? 













PAKISTAN 
Sheek Kebab 


INGREDIENTS: 1 kg minced meat; 1 medium onion, grounded; 
| onion, chopped; 4 green chillies, 1 tsp red chilli powder; 

| tsp green papaya, crushed to a paste along with the skin; 

| bunch of fresh coriander leaves, chopped; 8 cardamom 
pods; 1 tsp black pepper; 1 tsp garam masala powder; 4 tbsp 
chick pea flour; 1 egg; 2 tbsp milk powder; salt (to taste) 

and 2 tbsp cooking oil. 




























DIRECTIONS: In a bowl, mix the minced meat well with all 
ingredients, except for the oil. Knead with hands for about 
5 to 10 minutes. Set aside for 2 hours. Knead once again. 










Take a small portion of the mixture in hand and put on a 
barbecue skewer. These kebabs can also be roasted 
directly on a flame for a minute and later fried with a little 
oil in a frying pan. Serve. 






INDIA 
Boti Kebab 


INGREDIENTS: 
1 Ib boneless mutton or chicken, cut into cubes; 
2 tsp ginger-garlic paste; 2 tsp cumin powder; 

| tsp roasted cumin powder; Ya tsp black pepper 
powder; 4 cup curd; 1tbsp vinegar; '4 tsp red 
chilli powder; 1 tsp garam masala; salt to taste; 
2 tbsp ghee; 6 black pepper; 5 green cardamom, 
coarsely ground and juice of 2 limes. 





gastric juices are flowing already, 
your seat belts on, for we 












step further, on to Iran to taste £ 
leh kebabs before finally DIRECTIONS: Mix ginger and garlic and all spices 
y after finishing off every in curd and marinate the meat. Dip the meat in 


ghee and arrange the pieces on skewers. Roast, 
grill or bake for 15-20 minutes, turning from time 
to time. Now baste with lime juice and sprinkle 
black pepper, cardamom powder and roast for 
another 5 minutes. Serve hot with sliced onion. 








key) oin us on this gastronomical 
tht six quick recipes of famous 
1 of these nations on 







shighwa) 


OCTOBER 5 2008 BUSINESS TODAY N 31 
BE | A^ more 


















bad 
= 
A 
< 
74 
w^ 
-— — 
Lah 
< 
Lal 





It's the king of all meals. It's the pinnacle of your weekend. We check 
out the best Sunday brunches that our metros have to offer. 





Unlimited Beverages 
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Brilliant Food 


runch day is always a good day. It means you've slept in— 

you've dozed through breakfast hour and are coasting 

towards lunch. It means you're hungry and rested. So 

| hungry that just saying the word "brunch" sounds like a 

" giant bite of hot toast and eggs. It means you're going to 
spend a whole day eating. 

To the uninitiated, "brunch" might sound like downsizing— 
creating one word, one meal, where once there were two. But the 
arithmetic is deceiving. This is a lazy meal. It's one meal which replaces 
two but actually lasts as long as three or four or five. It encompasses 
every course, every cuisine, every whim. It's our modern equivalent 
of the banquet table, the harvest feast. It's the king of all meals and 
it must never be rushed. If you're wondering what to do this 
Sunday, look no further. 


Value for Money [3 Scores on Ambience É Kid-Friendly 
TIT 


ltt 


Shangri-La, 19, Ashok Road, 
New Delhi 
011-41191010 
12 noon to 3 p.m. (for brunch) 
Rs 5,000 plus taxes for two 
The menu changes every 
week, but we recommend the Duck 
Salad and the Classic Meat Loaf with 
Caramelised Shallots. 





Who said Sundays have to be lazy? At 
Café Uno, the 24-hour coffee place at 
Shangri-La, the Sunday brunch is a hap- 
pening hive of activity and options. It’s all 
about free-flowing champagne, 12 live 
cooking stations and a never-ending 
spread of up to 100 dishes. The menu 
changes every weekend and typically, 
the choices are not limited to one cuisine 
or another. So, you'll have Italian, Indian, 





American all next to 

each other, a Potato and 

Tuna Salad vying with a 

Tandoori Vegetable Salad. There are a 
dozen cooking stations—and each with 
a handsome display. The cold cuts at 
the salad station include Smoked Salmon 
with accompaniments like Snapper 
Gravlax. They do decent go/gappas and 
tikkis at the chaat station. And there's 
even a separate section for kids—a "live 
cookies section", where the chefs dish 
out special delights exclusively for your 
little ones. The champagne is unlimited, 
but you can opt for fine wines, too. 
Inside is lovely, but there's always the 
open-air section. With so much on offer 
under one roof (and even outside it), 


Café Uno is the place in Delhi for a =] 


bustling Sunday brunch. 


ANUMEHA CHATURVEDI! = 
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MERE 14/7 Mahatma Gandhi Road, 
Bangalore 
NTACT 080-2559 4666 
PEN. 12.30 p.m. to 3.00 p.m. (for brunch) 
Hi Rs. 1,650. Only food Rs 1,000, 
Kiddy brunch (below 10 years) is priced 


at Rs 650 

| EE Raw Papaya Salad, Chicken 
Skewers, Crepe and Chocolate and 
Mint Fudge. 


IHE CHILL FACTOR 

The main course at brunch at The Park, 
Bangalore, is probably the only part 
you'd be better off avoiding. It's sand- 
wiched between a couple of impressive 


uu tah es and few nannle take much 





notice. Time could be a factor. Besides 
the food, there are a couple of other 
welcome distractions on the menu. A 
swim in the pool and a head-and-shoul- 
der massage are part of the package, 
along with unlimited red and white wine. 
When we spent our Sunday afternoon at 
The Park (indoors mostly, due to rains), a 
group of young expats actually had a 
swim, lounged poolside for a couple of 
hours and left. However, if you're a 
foodie, we strongly recommend that you 
pay close attention to the salad bar 
(Roasted Tomato, Ricotta and Balsamic is 
an interesting option), make tracks for 
live barbeque counter and then round 
off your meal with a live crepe counter 
and extensive dessert counter to wrap up 
your meal. Of course, a swim to rouse 
your appetite and a massage in between 
courses may be just the ticket for a lazy 
Sunday afternoon. 

BAHAN KA A BAAN 
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Le Royal Meridien, Sahar Airport 
Road, Andheri (East), Mumbal 
022-29262731 
12.30 p.m. to 4 p.m (for brunch) 
Rs 2,900 for two with 
unlimited beverages 
The menu keeps changing, but 
we recommend the desserts. Mocha 
Cheese and Mango Mousse are excellent. 


At the Royal Meridien, you can have a 
swim at the pool and follow it up with an 
elaborate Sunday brunch. Which is more 
than you can say for some of the other 
brunch options in Mumbai. OK, the 
Meridien's not the obvious brunch choice, 
in Mumbai—the other five-star hotels 
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have long-running brunch institutions 
with unlimited alcohol, not to mention 
restaurants like Indigo and Olive. So, 
what's so special about the Sunday 
brunch at Le Royal Meridien? 

It's the ambience. You can sit by the 
large bay windows opening out to pool 
view sipping your beer or wine on a 
sunny afternoon, while your kids frolic in 
the pool and gorge on cakes and ice 
creams. And if you like watching the 
food being cooked right in front of you, 
the live food counters range from 
Oriental and Mexican to Indian. The 
menu is huge, far too long to go into 
here. Certainly all the favourites are here 
—scrambled eggs, kebabs, chicken and 
paneer tikka—but the desserts are some- 
thing special. Try a variety of Indian 
mithais to Mocha Cheese Cake, Pear 
Roulade, Mango Mousse... And it all 
comes at a very reasonable price. You get 
the five-star ambience and a feast for 
Rs 1,400 per head. 

ANUSHA SUBRAMANIAN 


'E Le Royal Meridien, GST 
Road, Kathipara Junction. Chennai 
| 044-22314343 
PEN. 11.30 a.m. to 3.30 p.m. 
(for brunch) 


Rs 1,000 with unlimited 
drought beer or sparkling wine. 
Kids buffet: Rs 450 

Thai Fried Chicken 


[HE CHILL FACT Or 

‘Cilantro’ is 3,500 sq. ft with 120 
covers, and there's still no guaran- 
tee that you can get in without 
booking. Why? Because here you'll 
find Chennai's largest buffet fac- 
ing a swimming pool and garden. 
It's so big that you can listen to 
your family and the live solo band, 
without being overheard by the 
next table. The choice of cuisine is 
staggering—there's Russian Fish 
Soup, Thai Fried Chicken, Japanese 
Yakitori, both north Indian and 
south Indian specialities and a 
whole menu for children. All this 
with unlimited draught beer or 
Indian sparkling wine. 


NITYA VARADARAJAN 
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With the new 
global cuisine 
breaking the 
psychological 
barriers, the 
business of wine 
and food pairing 
promises to 
unravel in its 
own unique way. 


36 BUSINESS TODAY Inore 


o matter what | write in this col- 
umn, my friends ask me to cut the 
crap and come straight to the point. 
They tell me to lay the ground rules 
for pairing wine with food, and find 
it very hard to believe me when | say | am 
groping for an answer. The truth is | can never 
seem to make up my mind about which wine 
goes best with what food. Worse, | can never 
find a satisfactory answer to my questions. 

This conundrum stems from the fact that 
no two sets of taste buds are alike, so each 
palate responds to food and 
drink in its own unique way. | 
know so many people who find 
it very difficult to handle cham- 
pagne, but I love it with about 
everything, from seared scal- 
lops to chicken malai kebabs. 
But | find it almost impossible 
to match any cheese with any 
wine, especially with a red, 
which is said to be the best for 
this purpose. 

Before we get down to the 
specifics, here's the thumb rule. 
When you match food and 
wine, it's not the meat that 
matters, so forget about the 
old rule—white wine with fish 
and white meats like chicken 
and red wine with red meats— 
and focus more on the preparation style. Mutton 
kebabs cannot be married to a particular wine 
just because a roghan josh goes well with it. 
Penne with arrabiata sauce cannot go well with 
the wine that works with a creamy fettuccine 
Alfredo. Wine and food pairings, like human re- 
lationships, are fraught with unpredictability. 

Another old-fashioned rule holds that wine 
of a particular region goes best only with the 
food of that part of the world. This may hold 
true for French, Italian or Spanish (Old World) 
wines, but it may not work with New World 
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Out with old wisdom: Wines of one region 
don't have to be paired only with its food 


SOURISH BHATTACHARY YA 


The Holy Grail of Wine 





wines. Take South African wines. What goes 
best with them? Xhosa (pronounced koh-suh) 
food dominated by corn and maize prepara- 
tions? The cuisine of the Indian community? 
Or of the Boers? 

What about Australian wines? You can't 
pinpoint a dish—beyond lamb roast—and say 
it's Australian, for the kitchen Down Under 
marries influences as diverse as Italian, 
Lebanese, Chinese, Indian and Sri Lankan. And 
yes, what about American wines? Which of 
them was created keeping a quarter-pounder or 

; corn in the cob in mind? I've 
found an Amarone, an iconic 
Italian wine, pairing effortlessly 
with a mutton roghan josh, 
and a Pinotage, a South 
African wine with a long his- 
tory, works like magic with 
mutton seekh kebabs. 

In the wonderful world of 
wine, gastronomical borders 
between nations are collaps- 
ing. With a global cuisine, in 
the same way as MTV and 
McDonald's, breaking down 
psychological barriers, the busi- 
ness of wine and food pairing 
promises to unravel in its own 
unique way. As more and 
more societies get down to 
adopting a wine culture—l 
foresee a lot happening in Russia (it is fast mov- 
ing from vodka to wine), China and India—the 
rules we thought were set in stone are going to 
be thrown out of the window. 

Till the Chinese convince the world that red 
wine must be drunk with Coke, and till the 
Russians conclude their search for a wine to go 
with beluga on bliny, and we find a match for 
our own chhole-bhature, no one can claim to 
have the final word on pairing wine with food. 


HSOHD BYHJ3HS$ 


Sourish Bhattacharyya is Executive Editor, Mail Today 
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Kareena Kapoor swears by it and so does Bipasha 
Basu wWhatisubaSDOut Artistic Yoga that has 
these celeorties moaoked? We decided to check 
COUO Ourselves) ANUMEHA CHATURVEDI! 









rade pundits may still debate 

her “size zero” frame, but 

there’s no denying that 

Bollywood actress Kareena 
Kapoor has managed to transform 
herself over a short span of time. The 
once-chubby and now petite actress 
attributes her “svelte, but healthy” 
figure to rigorous sessions of Artistic 
Yoga—a form that’s a rage among her 
celebrity pals. What's so "artistic" about 
it? Why not just sweat it out in a gym? 
And, how is it any different from other 
yoga forms like Bikram Yoga or 
Ashtanga Yoga? 

“Founded by Bharat Thakur, Artistic 
Yoga is a more vigorous and innovative 
version of regular yoga,” says Usha 
Chengappa (pictured left), an Artistic 
Yoga expert, as | sit down for a tete- 
a-tete with her in one of her classes of 
20-odd students. "Regular yoga mainly 
includes stretching and meditation 
exercises, but Artistic Yoga works on 
every part of the body—touching on 
flexibility, cardiovascular endurance, 
strength and mental well-being." 

The names and postures sound 
familiar enough, but there are other as- 
pects to this class—it's more energetic, 
= = aki id bh ue m OM fun and vigorous than the yoga I'm used 
to. For starters, there's music to work 
out to—kind of fusion-sounding. There's 
no rigid structure to the class, and there 


MODEL: USHA CHENGAPPA 
PICTURES. SHEKHAR GHOSH 
LOCATION: FIT PLAZA, GURGAON 
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Halasana and Paschimottanasana: When practised together, they work on strengthening the back muscles. 


A little tough to practice and master, beginners should ideally attempt them in front of a qualified instructor. 





are people of all ages. "No two classes are 
the same," says Chengappa. "Yoga has 
around 84 lakh postures and the empha- 
sis lies on constantly innovating and com- 
bining them so that our students expect 
the unexpected. We don't do pre-set 
exercises and they entirely depend on the 
flow of energy in the room at any given 
time. Each class targets a specific body 
part. For instance, today I’m teaching 
exercises targeting the back or neck, but 
there might be another day where all we 
do is a series of reverse Surya Namaskars." 





And, how is this different from other 
kinds of yoga? “We're constantly innovat- 
ing. No two trainers will teach you the 
same thing. Kareena Kapoor had specific 
problem areas and wanted faster results, so 
her trainer modified her exercises accord- 
ing to her needs and she did it in a closed, 
heated room, with no central cooling. In 
other words, our yoga can be customised 
to target weight loss, figure correction, 
anxiety relief and even some chronic 
diseases. It covers all aspects of fitness— 
stamina, strength, flexibility 
and endurance, which no 
other yoga does." 


It's a fun class. The students chat 
and laugh along as they do the 
exercises. And with all the breathing 
exercises along the way, we walk out 
feeling refreshed and rejuvenated, 
rather than worn out. So, the name 
"artistic" might sound a bit gimmicky, 
but the results are clear. And, 'converts' 
swear by it. Try the free trial class for 
beginners—there's a class in every 
metro. The regular fee is Rs 3,000 per 
month. For information about the 
classes in your city, log on to: 
www.bharatthakur.com 





Surya Namaskar: A combination of 12 different postures, with a special emphasis on breathing patterns. 
It helps vitalise and unblock the entire system. 
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Test Drive 


Power Play 


Come 2009 and there will be a flurry of new motorcycle 
launches with two things in common-—gut-wrenching power 
and a hefty price tag... We put these beasts through their 
paces so you will know what's the right fit. VIKRANT SINGH 


ENGINE: 999cc, L-twin 

MAX POWER: 112bhp 

MAX TORQUE: 100Nm 

GEARBOX: 6-speed 

0-100KMPN, 4 seconds (approx.) 
TOP SPEED: 220 kmph (approx.) 
PRICE: Rs 8-10 lakh (approx.) 
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THE HOOLIGAN 


KTM 990 
Super Duke 
Bajaj plans to sell the KTM 990 
Super Duke alongside the 
Kawasaki. And compared to 
the more sedate and well 
rounded Japanese, the 
Austrian is quite a monster. 
It's huge, with sharp edges. 
It's brutal in beating anything 
on the roads to submission 
in terms of street presence. 
But, on the move, it's agile 
and fast. Powering the naked 
streetfighter is a 1000cc twin 
cylinder that develops 120bhp 
and 100Nm of torque. 
Acceleration, as a result, 
with the throttle wide open, 
is like getting hit by an alien 
force. And then there's the 
howl of the engine which 
gives you palpitations all over. 
The 990 isa hooligan. 
But, it’s quite a friend once 
you understand it needs to be 
treated well. The 990's alloy 


trellis frame, which is both light 


and rigid along with the beefy 
suspension and state-of-the-art 
brakes, makes it a delightful 
ride on open stretches of roads 
and around hilly roads, too. 





THE CHEETAH 


Also known as the Fireblade in some 
parts of the world, the CBR1000RR is 
Honda's best sportsbike. In fact, it is 
the best litre class (motorcycles that 


displace 1000cc) superbike in the world. 


It's not the prettiest to look at and 
gets you as much attention as a blank, 
well-worn Tee. 

But it's equally comfortable—to ride 
and live with. The seating posture like 
others in its class isn't torturous, even on 
longer rides and the power delivery is 
smooth and predictable. It's also a 
narrow and light bike and, therefore, 
easy to wrestle around. 

Now, the essence of the CBR RR 
series when it was born, was to have a 

compact, easy-to-ride motorcycle with 
great leading power to weight ratio. 


The latter, after all, is a sure way of 
extracting good performance. It was 
a 600cc motorcycle with a larger, 
more potent heart. 

In its 2008-09 iteration, the 
philosophy hasn't changed. It gets an 
all-new engine and is more efficient 
than ever before, but it is also signifi- 
cantly lighter. Honda has also given the 
bike more mid-range grunt, which 
means it's more rideable in everyday 
conditions rather than being an out- 
and-out track-focussed bike that needs 
to be revved constantly to be enjoyed. 
A good fit for India, it must be said, 
given our traffic conditions. 

But don't for once think it doesn't 
pack in the punch; like any 1000cc bike, 
it shoots off like a cheetah on steroids 
and keeps gathering pace endlessly. 
Chances are you'd run out of road even 
before you hit top gear on this one. 
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ENGINE: 
MAX POWER: 33bhp 

MAX TORQUE: 21Nm 

GEARBOX: 6-speed 
TOPSPEED: 170 kmph+ 
PRICE: Rs 2 lakh (approx.) 


THE POCKET DYNAMO 
Kawasaki 250R 


This one really is for those on a budget; 
if you can term a Rs 2 lakh purchase, a 
budget buy, that is. The Kawasaki 250R, 
to be marketed by Bajaj Auto through 
its Probiking showrooms, has the tiniest 
engine on these pages and is the least 
powerful as well—250cc and 33bhp of 
power isn't something to write home 
about in the company of 1000cc, 
100bhp plus motorcycles. 

However, compare it to what us 
mortals can buy in India (220cc and 
20bhp of power, at best), and it 
doesn't seem so bad. In fact, it's a very 
good bike. Based on the ZZR250, a 
motorcycle the Japanese firm intro- 
duced over a decade back, it has been 
heavily modified for 2008. The 249cc, 
liquid cooled, parallel twin engine 
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249cc, inline twin, 





imparts the bike with better low- and 
mid-range grunt so as to make it an 
able city riding chum. 

Even so, on the highway, you still 
need quick downshifting and the 
throttle opened to the max to get the 
best out of it. Okay, you don't exactly 
need to rev the daylights out of the 
engine every time you intend to 
overtake, but with a responsive engine, 
one can't help but push it hard! 

You'd also look for excuses to push 
it hard around bends. That it can man- 
age a top whack of over 160ks is entic- 
ing enough, but its composure at these 
speeds seals it for you. With its sharper 
steering geometry and light weight, tip- 
ping it into corners is as easy as rocking 
on your granddad's chair. And then, its 
petal-shaped disc brakes at the front do 
a first-class job of hauling the 250R 
down with feel, bite and urgency. 





THE TEENAGER | 
Suzuki GSX-R 1000 


The Gixxer (as the Suzuki GSX-R 
series is more popularly known) 
it is said, is the motorcycle that 
started it all—the unadulterated 
performance focus like that of a 
race bike, in the 1980s. It wasn't 
the best looking bike at the 
time with its boxy outlines or 
the easiest to ride; the earlier 
GSX-R1000s were almost evil 
with their sudden and violent 
power delivery. 

Today, though, in its eighth 
iteration, it's blossomed into a 
beautiful swan. The seating has 
improved and it allows you to sit 
comfortably. And even though it 
has a lot more power than the 
models of yore, the power is more 
accessible for the average rider. 

But it has also grown in size 
and weight, and, therefore, isn't 
as agile as the Fireblade, and 



































can be quite a pain at slow speeds. 
The GSX-R1000, nonetheless, is 


loaded with the latest in motorcycle ALSO ON CARDS. su 


technology, be it the chassis, While the biggies make their à; 
suspension or brake components. presence felt, these two superb bikes 
Moreover, it is the only litre class bike also promise to make a mark on 
to get a three position power switch. Indian roads in 2009 

What this essentially does, is to 
give you three bikes in one—on C, 
or the most sedate mode, it behaves 
like a 600; in B, it’s more like a 750; 
and then in the full fat A mode, it 
unleashes all its 160 horses with the 
vitality of a teen. 


ENGINE: 999cc, inline four 
>MAX POWER: 160bhp 

MAX TORQUE: 115Nm 

GEARBOX: 6-speed 


| 0-100KMPH: 3 seconds (approx) Gumi Hayabusa 2, KTM RCB 
TOP SPEED: — 290 kmph (approx) The good news for the really rich and hard- 
PRICE: Rs 12-15 lakh (approx.) core bikers is that Suzuki is also considering 
the Hayabusa for India. This ugly, but scarily 
fast and brutal, motorcycle is every speed 
freak's ultimate desire. It does, after all, 
breach the 300kmph speed barrier. 

Also, KTM will launch its maiden sports- 
bike offering the RC8. Like the Super Duke, it 
nearly follows razor-sharp styling. It is fast 
when you need it to be, but otherwise, 
unlike the Busa which might not be 
everyone’s cup of tea, the RC8 is a lot more 
accommodating—be it riding hard or just 
living with it on an everyday basis. 
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JAK YOGENDRA PRATAP 


A Matter of Estates 





They were 
once overpriced 
and boringly 
designed, now 
they're trendy, 
utilitarian and 
even sporty. 
It's time to 
take another 
look at 

the estate. 
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ou remember the Maruti Baleno 
Altura? Or the Opel Corsa Swing? 
Do you remember what the Skoda 
Octavia Combi looked like? And the 
Tata Estate? And the Palio Weekend 
or the Fiat Palio Adventure? If you don't, then 
you can sure catch a glimpse of the Tata Indigo 
Marina, which is doing pretty well as a radio 
taxi in the metros. And | am sure if you remem- 
ber any one of them, you would be able to tell 
me that they were all estates or station wagons, 
and none of them did particularly well on the 
sales charts. Apart from, perhaps, the Tata Estate 
that did garner a large market share of its seg- 
ment, estates have not done particularly well in 
India. And that is surprising because Indians 
have lifestyles that are typically suited to a car 
that has plenty of boot space even for large 
and bulky items, can easily transport a pet and is 
more spacious on the inside. 

Estates or station wagons are very popular 
the world over. In Europe, as in the US, estates 
are a big hit with families that love the out- 
doors, like to go skiing, cycling, camping or fish- 
ing over the weekends and holidays. Increasingly, 
estates are being made to appeal to the younger 
generations, looking at performance in addi- 
tion to the utility of the vehicles. All the premium 
brands have estates that rock. With perform- 
ance to rival not sedans but sports cars, these 
estates are trendy and utilitarian besides being 
shockingly quick. 

Typically, estates have been dull- and drab- 
looking cars in India and have always been 
exorbitantly priced, with the one exception 
being the Indigo Marina, which is priced sensibly, 
but does not look much better. What has gone 
against the estate is also the trend to use roof 
racks or roof-mounted luggage carriers. Not 
only are these not totally safe, but in the form 
that they are used, they must also be causing 
more than a slight disturbance to the aerody- 
namics of the car—making it considerably less 
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Skoda Fabia Combi: A game-changer? 


fuel-efficient. Given that fuel prices are steadily 
headed north, such factors will increasingly come 
into play and people would much rather have 
the luggage inside the car than on the roof. 

But what is needed to galvanise the sale of 
these body types is a trendy and good-looking 
car that is priced right (as compared to the rest 
of its family) and offers more not only in terms of 
utility but also things more associated with 
sedans, like sportiness and dynamics, powerful 
engines and efficient ones at the same time. 

The only such vehicle in the horizon is the 
Skoda Fabia Combi because the Fabia hatch itself 
is so over-engineered for a small car in India 
that it turns out to be quite expensive—and 
these basics costs seem reasonable for a car the 
size of the Combi. It will not only be more sporty, 
performance-wise, but will also look it and will, 
of course, offer all the great Fabia qualities that 
we have seen on the hatch. If Skoda-Auto is 
able to price it right, then we might have that 
game-changer setting the trend in India. The 
only problem is that the Fabia as a whole is not 
doing the great numbers and the success of the 
Combi will only be relative. m 





Yogendra Pratap is Editor, Auto Bild India 


Dress your Bed with 





Thread Art Collection from Maishaa 


New Delhi July 2008: Bring the French country romance in your bedroom 
with Maishaa’s new Thread Art Collection. The thread work accentuates 
floral designs with accents of golden detailing on 100% combed cotton. The 
bright thread work creates a delightful effect on the bedspreads as the 
delicate flowery stream add glamour to your room. 

The Thread Art Collection includes exquisitely designed bed sheets, 
pillowcases, duvet covers in combinations of Black-Florescent Green, 
Black-White, Black-Red with Red motive embroidery on it amongst others. 
Inspired by the beauty of nature this exclusive selection of bed linen, 
designed by international designers capture the dream and the serenity 
of the countryside, bringing it into your bedroom. With attention to detail 
and quality, Maishaa lends a touch of class to the collection. 

Embroidered flowers and various motifs are available on the bed linen. 
Blending elegance with practicality, manufacture exclusive embroidered 
designs in Thailand. The collection is all you need to bring alive the home of 
your dreams. Captivate your senses with a luxurious collection of bed linen 
that reflects world fashion. Nestle in a world of well-being with Maishaa's 
anti-bacterial, anti-fungal and formaldehyde free collection, designed to 
be a safe sanctuary for you and your loved ones. The solace about buying 
these products is that the product is long lasting and it can "be hand or 
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machine washed and need not be dry-cleaned every time”. 
Other collections with Maishaa: Aijin- wedding collection; Softmante 
collection, Fragrance Collection, Stripes & Check Collection. 


About Maishaa (www.maishaa.com): 

Maishaa, the first official bed linen brand to be associated with The New 
York Fashion Week. Maishaa means life. 'Maishaa' is a luxury home fashion 
textile brand, establishing new standards with bed linen structured with 
the highest thread count available in the Indian home textile market, 
Maishaa's collections offer a uniquely designed color palate flaunting earthy 
hues and soft pastels set off by bright contrasting tones of berry, volcanic 
sand, rich imperial gold and silver, accentuating the intended lavish design 
and elegant finish. Their products boasts a 650-thread alignment per 10 sq. 
cm and an extraordinary blend of'Sofin' -a micro filament man made fiber, 
created by Toray Industries Inc, Japan, known for its superior softness, 
hygiene and durability- with cotton thus allowing the optimization of bed 
linen functionality. The resulting products are masterpieces in form, feel 
and fashion, 4 times finer than silk and 8 times lighter than cotton, some 
designs uniquely inspired by nature in general while others by the Royal 
History of the Orient. 
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Many legendary musicians are also adept at scoring 
haunting and intriguing movie soundtracks. This has 
been an unusually good year for such outings. We take 
a look at a couple of them. BIBEK BHATTACHARYA 





Music from the Motion Picture 


Nick Cave and Warren Ellis - 


The Assassination of Jesse James by the Coward Robert Ford 


esse James is a typically anachro- has long passed into American folklore 
nistic American legend. While as a crusader for freedom, an anti-es- 
essentially nothing more than a tablishment figure around whom 
bandit in his lifetime, his myth many stories are told—a myth smelling 
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of sawdust and gunpowder. If this al- 
most sounds like a character out of a 
Nick Cave album, then you should not 
be surprised by this soundtrack. 


Written by Cave and band mate 
Warren Ellis, the score captures the 
soul of James the outlaw and James 
the myth beautifully. If you know of 
Nick Cave solely as a witty, weird, 
hell-raising rock star, then you are in 
for a surprise. Creating a wonderful 
soundscape of 19th Century 
Americana with fiddles, glocken- 
spiels, droning pianos and rough 
sounding guitars, the set is a 
complete one, full of subtle nuance 


Nick Cave and The Bad Seeds 





and grand cinematic gesture from 
one end to another. 

The first track, Rather Lovely 
Thing, is a beautiful, lingering piece 
of music with entrancing piano and 
string work. The proper introduction 
begins with Song for Jesse, with 
gently tinkling pianos and funereal 
finger-cymbals. Elsewhere, as on 
Falling and the stately Song for 
Bob, the tunes are carried by 
violins and cellos, simultaneously 
evoking feelings of dread and 
sepia-tinted melancholia. The 
waltz-time guitar and violin of 
Carnival aptly underscores the point. 
While it evokes visions of circus tents 
and sawdust, it also brings to mind 
the desolation and emptiness at the 
end of the carnival. More 
introspective pieces like What Must 
Be Done deepens the pathos 
of this incredible myth. Another 
masterpiece from the redoubtable 
Nick Cave. 

Download the album from 
WWW.emusic.com 


Chere Will Be Blood 





Original 
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Music by 


JONNY GREENWOOD 


Jonny Greenwood - There Will Be Blood 


genius, then Jonny Greenwood has 
to be the band's secret weapon—an 
auteur of the electric quitar. In 2005, di- 
rector Paul Anderson approached him to 
score his epic oil movie There Will Be 
Blood. Now, scoring a film is not your 
average rockstar gig. Not only does it 
call for a certain cinematic sensibility of 
mood and tone, but 
also economy and 
setting. This breathtak- 
ingly bleak score deliv- 
ers on all these counts. 
If There Will Be Blood is 
about wide open 
spaces, loneliness and 
the heart of darkness 
of a ruthless man, then 
the soundtrack echoes it with grand 
orchestral sweeps of cellos and violins 
and counterpoint melodies which get 
under your skin and haunt relentlessly. 
Opening with the grave vistas of 
Open Spaces scored for cello and vio- 
lin, the piece draws the listener in with its 
glissandos (the music sliding from one 


| fThom Yorke is Radiohead's resident 


Jonny Greenwood 
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pitch to another)—it’s the musical equiv- 
alent of seeing a blood-red sunrise over 
a vast desert landscape. Then the 
strident, staccato cellos of Future Markets 
arrive, with restless plucked violin strings 
acting as a counterpoint to a raging 
string section. Greenwood reserves the 
bleakest soundscapes for the central 
pieces of Henry Plainview and There Will 
Be Blood. In the former, 
an unrelenting charac- 
ter study of the cold, 
ruthless oilman, the 
strings fade in from the 
middle distance like a 
squadron of fighter 
planes, building on 
sound and fury only to 
crash like a gigantic 
wave and retreat. There Will Be Blood is 
a spiralling landscape of noise where 
furiously sawed violins and cellos bat- 
tle for space. This is a work of a 
profoundly gifted musician. A must-buy. 


Download the album from 
WWW.emusic.com 


OCTOBER 5 2008 BUSINESS TODAY more 47 


bt 


DVD Review 


te 
D p 





In the Nineties, British director Danny Boyle 
re-invented the cult movie. In this decade, 
he seems to be doing the same with Sci-Fi. 
We take a look at two of his films now 
available on DVD. BIBEK BHATTACHARYA 


You've been here before, at 
the end of the world as we 
know it, as forces beyond 
our control ravage our 
minds and lives. You know 
what we're talking about— 
the zombie disaster movie. 
28 Days Later is Danny 
Boyle's excellent take on 
the genre. Set in modern- 
day UK, a major disaster has 


DANNY BOYLE FILM 
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struck the world in the form 
of a "rage virus", which has 
turned much of humanity 
into slavering monsters, and 
London into a ghost town. 
It is told from the point of 
view of a hapless innocent 
called Jim, who wakes up 
from a coma in a hospital to 
a surreal scene of desolation 
and menace. When he 
leaves the hospital, he is 
confronted with a deserted 
London. Jim encounters 
two other survivors, includ- 
ing a tough girl called 
Selena, and they make 
their way to a quarantined 
military facility, which is 
being run by deranged 
English soldiers. Shot on 
video to give the film an 
authentic quality, Boyle 
wisely avoids big gestures 
and larger-than-life heroes, 
and instead focuses 

on that very fragile thing— 
human nature. 

20th Century Fox 

Price: Rs 499 
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Sunshine 

Set some 50 years from now, 
the sun seems to be dying a 
premature death at the 
beginning of the film. How 
could that be? Apparently, 
the sun has caught a cold, or 
as the scientific jargon puts 
it—a Q Ball. So, a team of 
intrepid scientists set out 
with a nuclear weapon and 
set their controls for the 
heart of the sun. They plan 
to bomb the sun, blast the Q 
Ball into tiny bits and release 
the sunshine. But here's the 
rub. Their's is the second 
ship to try this. A first space- 
ship, the Icarus | had disap- 








peared with its deadly cargo, 
which precipitated the need 
for Icarus Il. So far so 

good. But then the surprises 
start coming. There's a 
healthy dose of hubris 
involved in firing an atomic 
bomb at the sun, and yet it 
is an act of hope—that we 
can put our deadly weapons 
to good use. A post-modern 
director if there ever was 
one, Boyle's film references 
other classics like 2001: A 
Space Odyssey and delivers 
an intelligent and grown-up 
space movie. 

20th Century Fox 

Price: Rs 599 














Danny Boyle is the almost-legendary English film-maker who shot to fame with his 1994 debut Shallow Grave and then followed it with the 1996 smash 
Trainspotting, rewriting the script for the modern "cult movie". He has influenced an entire generation of directors with his racy style and fantastic stories. 
He is currently shooting in Mumbai for his upcoming film Slumdog Millionaire. Movies courtesy Excel Home Videos; www.excelhomevideos.com 
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Kohler Co., a global leader in kitchen and bath design, has a 
diversity of products and a powerful portfolio of brands that 
continually sets new standards in design, craftsmanship and 
innovation - all knit together by a single level of quality over a 
broad range of price points. Kohler has launched its innovative 
range of bathroom products including toilets, lavatories, 
faucets, bathtubs, whirlpools and showers in India. The gamut 
of the innovative products launched so far includes Kohler Sok, 
Kohler Vas & Bol, Kohler Escale Suite, Kohler WaterTile etc. 
These innovative products are available at all Kohler Stores. 


sok: Sok with chromatherapy allows bathers to escape to 
another world, and float in chin high soothing warm water 


i ^ “ch - ex, 
^ "1 aa * M see - - 
s bom. MS e 
<>» : " 


T2 


ae $a A KF, ae E 
F es > . 







defying the forces of gravity as specially designed air jets 
generate tiny effervescent bubbles that lightly caress the skin. 
Designed around the concept of chromatherapy, the different 
colours in new sok bath subtly change the ambience and mood 
enhancing colour therapy adds whole new sensory dimension 
to every immersion. Kohler’s sok with chromatherapy is the 
ultimate sensory experience as the melodic sound of falling 
water relaxes and comforts the mind. 





Stillness by Kohler 


Stillness range: blends ceramic 
f pieces using fluid, asymmetric lines 
to evoke a feeling of draped silk. 
While creating a relaxing bathroom 
environment by combining unique styles 
| and textures, Stillness with its smooth 
flowing design offers maximum storage. 
The sweeping design of the Stillness 
range incorporates an invisible overflow 
on the basins, concealed fixings for the 
toilet, optional brushed metal shrouds 
and slow close seats. Available in white 
color, the range has wall-hung toilet, 
vanity tops and Vessels lavatories. 


To know more about Kohler 
products, please visit http://www. 
kohler.co.in. 


SAK hv Kn^ohlar 
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TEEZONE PRABHDEV SINGH 


Vijay Singh Is King 





The two Singhs 
played together at 
the Masters last 
year. While Jeev 
fought hard to put 
up a good 
number, Vijay 
showed why he 

is one of the 

best players in 

the world. 


Golf Digest 
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his Singh does not don a turban but 
he's a king alright. He holds sway over 
the fairways and greens of the PGA 
Tour with an oddly shaped implement 
called a belly putter. Considering Vijay 
Singh's current physical condition, a six-pack 
putter would be a more appropriate term but 
anyway, he is using this instrument to telling 
effect in an arena that packs the best players in 
the world. Not that he is any less adept with 
other forms of armaments like a driver or an 
iron. He is averaging 297 yards per drive and is 
hitting nearly 70 per cent of 
the greens in regulation. This 
from a guy who is 45 years of 
age and has tendinitis in his 
left forearm. 

Age is just a number, he 
says, and he seems to believe 
that when he is on the greens 
too. Take the Deutsche Bank 
Championship where he holed 
two putts of 35 feet each and 
a 60-footer over the closing 
holes to win by five shots. Feet 
or yards (or age), it doesn't 
matter. For a long time we've 
known that Vijay is the hardest 
grinder in golf. He spends 
hours on end at the practice 
range trying to build on his 
strengths and ironing out 
deficiencies. You combine that with the right 
attitude and presto, you have a winner—three 
wins in five starts and the season's leading money 
winner on the PGA Tour, where he has won 22 
times since turning 40. That's a record. Woods 
being on sick leave is of little consequence here. 

Putting has been his bane for some time 
and Vijay has found an answer to that problem. 
On the advice of a psychologist, Vijay now 
tells himself repeatedly that he is the best put- 
ter in the world. And it works! What a differ- 
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Triumphant: Vijay acknowledges his play 


ence a change in thinking can make. Wonder if 
that'll work for me? 

Talking about attitude, my thoughts go 
back to Augusta National last year where by 
some quirk of fate, the two Singhs happened 
to be paired together in the final round of the 
Masters. While Jeev's fortunes fluctuated 
through the round, Vijay, coming off a 79 the 
previous day, stuck to hitting fairways and 
greens all day in a masterful display of course 
management. l'm sure our Singh would have 
picked up a tip or two that day. 


Tip | Tried 

All golf coaches talk about the 
importance of a pre-shot 
routine—you stand behind the 
ball, visualise your shot, take 
your stance, and pull the trig- 
ger. Besides helping you plan 
your next move, the thinking is 
that a fixed routine will put 
you into a comfort zone and, 
therefore, increase the chances 
of consistency. Next time you 
watch golf on TV, notice the 
preparation the guys put in, 
especially on the tee. As the 
golfer begins his pre-shot rou- 
tine by standing behind the 
ball, he will have this dreamy, 
far away look in his eyes. No, 
he is not thinking of the shapely blonde he spot- 
ted on the last hole. What he is doing is imagining 
exactly how his golf ball is going to travel to the 
spot he has picked on the fairway or the green. Try 
it yourself the next time you play—pick a target 
and then visualise your shot to that spot. This 
holds good for any caliber of golfer, and if this is 
not part of your shot preparation already, you will 
be pleasantly surprised with the results. m 


Prabhdev Singh is Editor, Golf Digest India 
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eneva, February 2007 - Caran d'Ache, Maison de Haute Ecriture, 

brings out its new "Ganesh" Limited Edition made in collaboration 

with the Swiss Jeweller Edouard Jud. This Limited Edition of 101 
pieces is a tribute to the most widely worshipped Indian god and to his 
country, long considered to be the classical land of rubies. 

It is an object of real value featuring a replica of Ganesh, the god with 
the body of a human and the divine head of an Elephant. In Hinduism, 
Ganesh removes obstacles. He is a man, but his spirit is a reflection of the 
cosmos. By the sheer power of thought he can overcome the barrier of 
ignorance and understand the nature of the universe. 

In the passionate world of symbolism and precious objects, according to 
Indian legend the dwelling places of the gods are illuminated by enormous 
rubies. The craftsmen in the Caran d'Ache workshops perfectly understand 
the association of a beautiful ruby with the deity Ganesh. This limited 
edition raises the writing instrument to the level of a unique and valuable 
work of art. 

Entirely manufactured in the Geneva headquarters of the brand, this 
collector's piece comes as Fountain pen or Roller pen completely in relief 
with Ganesh coated in gold and the initials CdA sculpted in solid silver. The 
cap is crowned with the precious richness of a ruby evoking a love that is 
passionate, faithful and confident. Each piece is individually numbered and 
sold separately or as a set with the two writing instruments. 

Available End of march by Specialised stores in Writing instruments. 











Biography of Edouard Jud 

This is not the first time that Caran d'Ache calls upon the 
artistic talents of Edouard Jud. In 2000, he already designed 
the solid-silver sheaths for the Limited Edition La Poya Fountain 
pens. 

Born on October 26, 1933 in Gossau, Edouard Jud is the 
14th member of a family of reputed jewellers and goldsmiths, 
natives of Switzerland's canton of St-Gallen. After his early 
beginnings as a 14-year-old apprentice with his father, he 
continued to perfect his training: seven years with Lausanne's 
renowned Grumser Jewellers, enrolment at the Higher Institute 
for Jewellery, Drawing and Engraving in Pforzheim, Germany, 
and subsequent graduation. During his many years of training, he 
became a master in complicated techniques such as chiselling, 
setting, engraving and lacquering, techniques embraced today 
by different professions. 

In 1964, Edouard Jud opened his creative studio in Lausanne. 
In 1973 he inaugurated a store at the corner of rue de Bourg and 
Cheneau de Bourg. At the age of 57, he transferred his store 
to his son André in order to devote himself entirely to creative 
design. 

He specialized in the making of Writing Instruments and his 
path naturally came to cross the path from Caran d'Ache. 

















Haute couture steel jewelry... For men... 
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Devotie in your hand. Glide your fingers over it's ultra-smooth surface. Feel 
the unmistakable power of steel. 

Visit www.devotie.us. Better still, visit their chic studio at 2006, 
Panchratna, Opera House, Mumbai Or call on (022) 2364-0345 / 98203- 





75755. Also available in Ahmedabad, Rajkot, Goa, Nagaland, Chennai. 
It looks and feels like a thousand dollars, yet costs around a thousand 
rupees! 

Guaranteed to put the spotlight on you, and make you stand-out from the 
crowd.’ 
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TIPPLE ALL 
THE WAY «©: 


We met Abhishek Khaitan, the MD of the liquor TY 
giant Radico Khaitan, for a chat, and discovered a 
cheerful young man who is having a lot of fun 
with spirits, music and cars as he builds an empire 
to be proud of. DHIMAN CHATTOPADHYAY 








bhishek Khaitan is a chilled 
out dude. Sitting at the 
helm of India's second- 
largest liquor firm, the 
35-year-old with a passion for big 
cars says life at work and beyond is 
all about fun. And why not? 'Work' 
that involves sipping the finest spirits 
and pub hopping can only make us 
envious. Small wonder then that 
Khaitan is a man who smiles a lot. 

And, indeed, he is all smiles as he 
arrives in his gleaming white Porsche 
for our meeting at the exclusive 
Belvedere Lounge at The Oberoi in 
Delhi. As we sip coffee, we chat 
about how a boy who aspired to be 
a Chartered Accountant, became a 
liquor baron instead. “| always had a 
fascination for figures," he says, 
before quickly rephrasing: "I mean 
numbers! But accountancy didn't 
happen. | ended up doing 
engineering and then the family 
liquor business beckoned." 

Radico Khaitan is one of India's 
oldest liquor manufacturers, estab- 
lished in 1943. Since 1999, under the 
stewardship of Abhishek's father Dr 
Lalit Khaitan, Radico has launched its 
own brands and has become a brand 
to reckon with. 

Things, however, were not always 
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so rosy. In the mid-1990s, the Khaitan 
family business (which included 
construction, real estate and liquor 
industries, among others) split and 
Abhishek's father inherited the 
relatively small liquor division. 
The younger Khaitan joined as a 
management trainee. Since then, 
from being mere bottlers, RK has 
become India's second-largest liquor 
manufacturing company. 

Not that getting into the liquor 


business was a radical leap for Khaitan. 


He had already discovered his love 
for spirits while in college. "Initially, 
life in Bangalore's BMS College of 
Engineering was pathetic. In a class 
of 100, there were only three women. 
Thankfully, a few of us made 
Bangalore's pubs our second home. 
This was 1991. | was into serious 'pub 


training'—checking out different places 


and getting to know drinking habits 
of the old and the young," he says. 
Today, as he builds on his Rs 1,500- 
crore empire, Khaitan continues to be 
'inspired' whenever he goes pub 
hopping. Even RK's most-talked about 
product—Magic Moments vodka, was 
conceived while gambling and sipping 
cocktails at a Las Vegas casino. "We 
were casino hopping after winning a 
fair bit at Roulette. At most clubs, we 








found people drinking vodka. That's 
how the idea to launch a young vodka 
was born," he says. 

Spirits is not the only passion for this 
spirited man. He has a thing for cars, an 
obsession that has taken him to the F1 
tracks in Dubai to drive the new Audi 
TT. Back home, he owns several luxury 
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INSIDE TRACK 


BORN: April 29, 1973, 
Delhi 
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FAMILY: Wife Deepshikha, 
son Shivraj and daughter 
Devika 


EDUCATION: Modern 
School Delhi; BMS 
College of Engineering, 
jangalore; Harvard 
University 


HRST JOB: Management 
[ramee at Radico Khaitan 


quem T. 
r^ yan E 


FIRST SALARY: Rs 15,000 
per month 


FAVOURITE MUSIC: Groups 
like Abba and artistes ike 
ryan Adams, Madonna 
and Michael Jackson 


FAVOURITE FOOD: Punjabi 
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7.45 A.M.: Wake up, spend time with kids 8.15 A.M.: Do pooja and then read at least half a dozen newspapers 


9.15 A.M.: Tea and toast for breakfast 10.30 A.M.: Reach office 7 P.M.: Leave office 7.30 P.M.: Reach home and head to the 
home gym with personal trainer 9 P.M.: Dinner at home or dine out 10.30 P.M.: Head to bed unless heading out to a pub 





vehicles, though he is wary of talking massage," he laughs. No wonder laughs. This evening, however, there 
about them. "I love my cars. But | then that Thailand is a favourite des- are no risks of a hangover as one 
would hate to sound like | am tination. Has he ever done something quick drink later Khaitan is on his 
flaunting them," he smiles. he regrets after a drink too many? way to another meeting. At the helm 
So, does he believe in living life on "Once, in college, between exams, of an empire, still under 40 and 
the edge? "Not really. There's we went pubbing and drank through someone who terms sipping vodka 
nothing that | like more than a lazy the night. Needless to say, we did and whisky as 'research'—Abhishek 
holiday where | can get a fabulous rather badly in the exams," he Khaitan has got it made. 
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b A from Knalihs Athem 
A JA This limited edition Apple 
A JA iPhone 3G is encrusted with 
A^ ^ 475 brilliant cut diamonds 
A > that weigh 3.75 carats in 
A A total. Only 50 such handsets 
\ he are available worldwide. 
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PRICE: Rs 3.5 lakh 
AVAILABILITY: check out: 
www.athem.ch 


9 


From luxury gizmos to exquisite 
tableware, there are a lot of goodies in 
the stores to tantalise you this fortnight. 
ANUMEHA CHATURVEDI 


= Teardrop Collection 


from Tolkowsky 

Jean Paul Tolkowsky has combined the finest cut diamonds with 
white gold settings to create this stunning collection of pendants, 
drop and stud earrings and bracelets. Each piece comes with a 
handcrafted black jewellery case and a certificate signed 
personally by John to guarantee each diamond's quality. 

PRICE: Rs 35,000-19 lakh 

AVAILABILITY: C. Krishniah Chetty & Sons, The Touchstone, 

Main Guard Cross Road, Bangalore 


54 BUSINESS TODAY MOr OCTOBER 5 2008 


| 
| 


a 
& 


|) 
d f 
| w 
di 
li a D ~ 
pi" y i 
im 


8 

















V 


Furniture 


from Friuli 

This range from Friuli is all about 
straight lines and the wooden 
finish comes with options of 
veneer, laminate, and lacquered 
glass. The collection includes stylish 
armchairs, barstools and tables that 
are completely customised. 

PRICE: On request 

AVAILABILITY: The Bombay Store, 
M.G. Road, Bangalore; 

Plot # 3, Park Square, 

Banjara Hills, Hyderabad 


Cool Pix Cameras 


from Nikon 

True to their name, the Cool Pix 
cameras from Nikon come with 
some cool new features like 
the smile mode, which 
automatically triggers the 
shutter when a subject is 
smiling and blink warning, 
which displays a message 

when the subject blinks. 

PRICE: Rs 10,000-23,000 
AVAILABILITY: Leading electronics 
stores across the country 
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Game for Life 


BHAICHUNG BHUTIA 


Fox in the Box 


When India's football team qualified for the Asia Cup for the first time in 25 
years, it marked a career high for the captain, Bhaichung Bhutia. We ask him 
about success, heroes and his lucky number 15. BIBEK BHATTACHARYA 


What has been your most Your footballing hero as Tell me a little-known fact 
treasured sporting moment yet? a kid? about you. 

haichung: Playing in the Goal 4 : Maradona, without doubt. | can't think of anything 
Africa match alongside such apart from the fact that my lucky 
players as Clarence Seedorf Were you always a striker? number's 15. Don't ask me why 
and Michael Ballack. : No. | only started playing as a striker because | don't know. Any multiple 

when | joined the national squad. of three really. 
What do you think is your 
greatest achievement? What do you do when you're So, what now? 

i: Winning the AFC Challenge not playing? : | have my club commitments 
Cup in August. It was an : Nothing much. | watch TV, hang (with Mohun Bagan). And then we'll 
incredihle feeling out with OW friends and my wife start preparing for "y 03e Cun 

| | 
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Anamika Khanna 
Ashish N Soni 
Ayesha Depala 
Deepika Govind 
Kiran Uttam Ghosh 
Mandira Wirk 
Malini Ramani 
Raghavendra Rathore 
Rocky S 
Rohit Bal 
Rohit Gandhi - Rahul Khanna 
Shantanu - Nikhil 
Varun Bahl 
Vikram Phadnis 
Wendell Rodricks 


September - November 2008 


Mumbai e Kolkata 
Bengaluru e Delhi e Dubai 





Style tone word 


with many reflections. 





uccesstully setting dinner tables 


of the rich and famous for 


over 100 years. 





Noritake, Fine China tableware. 
For all occasions. 


Since 1904 Noritake has been successfully setting dinner tables around the world. 
From gracing the tables of the Sultan of Brunei to high profile corporate dinners, 





Noritake has created exceptional pieces, each a reflection of its commitment to Corporate 4 
superior quality. Today Noritake is the undisputed leader in China tableware. P "lu /] O 
Go ahead, buy a piece of history today. A c» 


ortilahe- 
Dinner sets m Tea sets m Cutlery m Vases m Mugs and more. SINCE 1904 


B Chennai: The Grand Legend, 532, (old No. 557) Anna Salai, (Chit Chat | Floor), Chennai - 600 018. Phone:044 65187535. Mobile: 093819 55500 

@ New Delhi: The Legend, L5, Central Market, Lajpat Nagar Il, New Delhi - 110024. Phone: 011 41553835 / 36. Mobile: 098110 86774 

B Hyderabad: M/s. Dragon Fly Retail (Near Meridian School), 152. Road No 7, Banjara Hills, Hyderabad - 500 034. Phone: 040 23352726. Mobile: 098495 82514 

B Kolkata: The Legend, Shop No:10, Ground Floor "The Silver Arcade" at Silver Springs, JBJ Halden Avenue, Kolkata — 700 105. Mobile: 09831 50959 

8 Mumbai: Noritake Showroom Ground Floor, "Nasrurallah Terrace", No:4,Napean Sea Road, (opp:Manzoni / In Style) Kemps Corner, Mumbai - 400 036. Phone: 022 - 23670061 
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luxury and lifestyle magazine 


Dining in Düsseldorf | The BMW 650i | Power Dressing for Women 





THE HUMAN LIGHT. 


CADMO, designed by 
Karim Rashid. 


JAQUAR MERCANTILE 306, Udyog Vihar, Phase-Il, Gurgaon-122016 (INDIA), Ph.: 91-124-4746800 (30 Lines), 09899385303, 09811 73333 
J eld) R Fax: 91-124-2346531/32. E-mail: lightsdiv@jaquar.com www. jaquar.com/light 


Jaguar Orientation Centres Channel Partners 


i: ae Re UP a A Ahmedabad 09825036714 Bangalore - Trisha ess 09902012728 Hyderabad - Surya-e-lite esses 099892477 
Bangalore ... 090972504035 Bangalore - Chandra Lamp Shade .. 09880130395 Kottayam - Builders Merchant ........ 094471656 
Delhi 09810512680 Bhopal - Light Palace ......................09893889478 Kolkatta - Ganga Expressions ........ 098302334 
Jaipur ........0141-5115609 Chennai - Light Art eem 09444188888 Mumbai - Shimera Project Lighting 022-666055 
Surat ...........09825036714 Chennai - Kaiyaan MM 09884017725 Mumbai - Spectrum Lights/Ideen ....098211634 
Delhi - Brilliance esso, 09899901119 Mumbai - Sejal Encasa .....................093246770 
Delhi - LS! Systems ... ax 133 6490 Pune -New Indi 2 ov 48 
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PRESENT TENSE 





t's not easy, Diwali. All those gifts to buy and all those decisions—what to get 

for whom and how to have it wrapped and delivered on time. The whole 

process is fraught with anxiety. "Will she like it in this colour?' 'But we got him 
a tie last year.' And as the holiday nears, the pressure mounts. 

So, we thought we'd do our part to take the stress out of Diwali this year. In 
our gift guide, we've gone to lengths to highlight presents that will not only suit 
every personality, but, most importantly, will stand out from the crowd. From a 
recording session at Blue Frog, to dinner with Sameera Reddy, there's some 
out-of-the-box ideas here—we hope you use them! 

But there are other gift ideas in other sections of the magazine this issue. If 
you're buying for a career girl, one of the growing ranks of female executives in 
this country, take a look at the power dressing suggestions in our Style pages. 
Sharp and sexy and yet strictly business. If you're buying for a tech fan, consider 
the micro-laptops in our Tech Talk section. And if the tech geek likes his movies, 
well there's no better gift than the Akira Kurosawa box set, five classics from one 
of cinema's all-time greatest directors. 

In other sections, we take the BMW 650i for a spin—and come back grinning. 
And we take you on a culinary tour of both Düsseldorf, Germany—a city of 
surprising promise for the travelling gourmet—and the epicurean wonders of 
West Bengal, a foodie's destination for sure this holiday season. We hang 
loose with the world's fastest Indian, Narain Karthikeyan, and share a tub of ice 
cream with Samir Kuckreja, the man behind Nirula's. 

A happy Diwali to you all! 
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24 Better Than Wurst 
You may not have considered Düsseldorf a top 
destination for a foodie. But think again. 


27 Scents and Sensibilities 
This Fall, take your pick from these alluring scents 
that promise to stay with you all day long. 


28 Office Power 
She's the tough, new corporate climber out to 
outperform the men. And her sartorial style tells 
you all you need to know. We profile four looks, 
which are power personified. 


IDE | 34 Divine Cuisine 


D There's nothing quite as delicious as Bengali 





best dishes from the eastern 
coast of India. 


40 Say Chin-Chin to 
Chinese 
Column by Sourish 
Bhattacharyya, Executive 
Editor, Mail Today. 
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that makes Hyderabadi 
Biryani and Hunan 
Chicken taste so much 
8 Cover Story better is also a key 
= > : - - ingredient in one of the 
The Ultimate Gift Guide for Diwali wp TS masindtinl 
Bewildered by the sheer number of gift options this festival season? and inflammable Antica 
Don't be. Our gift guide has the answers you're looking for. liqueurs— Sambuca. tia 
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Acer Aspire One BMW 650i 


. The Incredible Shrinking Computer Akira Kurosawa's 
The Seven Samurai 


Don't believe your spam. Size isn't 


everything. 


Low Flying Luxury Craft 

There are few better cars to impress, 
and be impressed with, than the 
BMW 650i convertible. 





Second Coming 

When a legend makes a comeback, the 
question is always “how does it compare 
to the earlier work?” We find two cases A 
where the answer is “quite well actually". 


A Giant of Cinema 

The new Akira Kurosawa box-set is in the 
shops. Five legendary films from the Fifties 
and Sixties. A feast! 


52 Matters of the Heart 
Two novels set in different milieu, united by 
a common thread of love, infidelity and 
terror. Sit back and read these romantic 
thrillers this fortnight. 


Southern Sirens 
Column by Prabhdev Singh, Editor, 
Golf Digest India. 


4 BUSINESS TODAY | OCTOBER !9 2008 


A GUIDE TO LUXURY AND LIFESTYLE 





E uses 
Narain Karthikeyan" 














4 The Candy Man 

A “terrible eater” when young, he now 
runs India's oldest chain of ice cream 
parlours. Samir Kuckreja, the MD of 
Nirula's, tells us about work, workouts 
and the famous hot chocolate fudge. 


6 Fast Not Furious 


Born to a former rally champion, the 
quiet Narain Karthikeyan has speed 
in his blood. We catch up with him to 
find out what it's like to be "the 
world's fastest Indian”. 
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Other 14 pc Set Buy 30 pc Set worth Rs 5370/- 22 pc Set 
Offers M.R.P. Rs 22807 Get 2 Serving Dishes M.R.P. Rs 38354- O RE aaa 
NOW RS 2290/- : worth Rs 615/- FREE NOW RS 3490/- : PLEASE HANDLE WITHOUT CARE 
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Break & chip-resistant | Made of three layers of glass for extra toughness | Microwaveable | Dishwasher & oven-safe | U.S. FDA approved | One-year warranty | Made in USA 





Available at all leading crockery stores and national retail chains. for details, e-mail: bombay@omhousehold.com 
For corporate enquiries, contact: West India - 98700 22273; North India - 93133 50107; South India - 93410 11124; East India - 98308 92401 
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Official collection of the New York Fashion Week. 
Unofficial of the rich and famous. 


Maishaa. The finest collection of the world's most luxurious bed linen, duvet covers and furnishings. 


The official bed linen collection of 


FASHIONWEEK 


Available at: b. E HomeStop. wee D 
All D. FIOI oJ rapes Avenue 
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For business enquiries, contact: A. K. Retail Inc. Ph: +9198114 18780, E-mail: info@akretailinc.com —— www.maishaa.com 
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B t's that time again. The festive season 
is upon us. And that means gifts by 
the truckload. Crackers by the ton. 

M Acres of wrapping paper and miles 
of ribbons. Of course, we're not forget- 
ting Lakshmi, Rama and Ganesha—we 
understand that Diwali is principally 
about them. But they're not the reason 
you'll see frantic last-minute shoppers 
scrambling through the malls, the week- 
end before, desperately searching for an 
answer to their gift crisis. 

We at BT More have been those 
shoppers. We feel their pain. We've 
tried juggling the permutations of all 
the gift possibilities on offer, matched 
with all the people you know and how 
much money you have (side effects in- 
clude dizziness and nausea). And then 
there's the fear of getting it wrong— 
giving too cheap a gift, or too com- 
mon and unimaginative. 
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Bewildered by the sheer number of gift options 
this festival season? Don't be. Our gift guide 
has the answers you're looking for. 


So, we approached the minefield of 
gift-giving like scientists. We broke it 
down to manageable sizes. We talked 
to experts, retailers, professional 
gifters and gifted amateurs. And with 
their accrued wisdom, and the help of 
a stack of graphs and charts and com- 
plicated equations, we have compiled 
a gift guide that covers, we think, 
most people on the planet. Well, most 
of the people we know, anyway. 

We've focussed on buying gifts for 
four distinct personality types— 
Materialists, Good Timers, Leisure 
Lovers and Sports Freaks. We sought 
out the most inventive and appropriate 
gifts for each type, and slung in some 
trusted old classics, too. 

So, fret not bewildered shopper, 
you'll find a wealth of ideas here, gifts 
that'll stand out in the crowd. Here's to 
a very happy Diwali to you all! 
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SARKAR 


STRATIONS BY RAMEN 


ILI 


Gift Guide 


THE MATERIALISTS 


HIM: 

It's not about price, he says, it's about quality and 
exclusivity. The kind of quality you find in 
Armani suits, TAG watches, the S-class Mercedes. 
The Materialist is a shameless lover of labels 
because he knows what they mean. He likes 
limited editions and being the first. He's the 
first one to book a suite at the Four Seasons in 
Mumbai. He has an account with Sotheby's and 
he's considering a 3rd car. He loves reading 
about yachts, even though he's afraid of the wa- 
ter. He glints from the wrist and knuckles. For 
the Materialist, all that glitters probably is gold. 
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ies, no matter how cute. In 


HER: 

She'll stop listening to you mid-sentence be- 
cause a woman walked past with a Hermes 
bag. She can't help it. She loves Hermes. And 
Coach and Louis Vuitton. She can spend a whole 
day in a shoe shop, and spend the whole of 
the next day talking about the day before. She 
remembers her friends by the size of their wed- 
ding diamonds or the designers they were last 
wearing. She doesn't believe in ageing. She 
only believes in beauty and money and power. 


THE VERTU ASCENT Ti 


Vertu stripped down the plasticky mobile phone and rebuilt 
it by hand, using gems and precious metals—the display is 
sapphire, the frame is titanium and there are rubies under 
each button so they never wear out. It's so well made, you 
can throw it across the room. Press this button and you get 
an intemational concierge service. Press the other and all your 
data is backed up to a bunker in rural England. 


PRICE: From Rs 3,57,000, see www.vertu.com 


THE LOUIS VUITTON DAMIER 
GRAPHITE LEATHER HOLD-ALL 


It's not the chocolate and caramel Louis Vuitton 
bag, it's the new masculine Damier graphite ver- 
sion, Luxury and strength, understated and elegant. 
And the thing about hold-alls is everyone needs 
one. There’s no gift more versatile. It holds all, 
just like it says on the label. This is a gift he will 
use, and use again until that pristine leather fin- 
ish develops that wonderful ease and 

crease of age. 


PRICE: Rs 63,000, from 
stores at the Oberoi & DLF 
Emporio, New Delhi, The Taj 
Mahal Hotel, Mumbai and 
UB City Mall, Bangalore; 

see www. louisvuitton.com 


that urinate on your sofa. 





LA D DE DIOR, MALACHITE DIAL 


The most fashion forward Dior watch for women, with the solid 
gem dial in swimming malachite and 18 carats of gold all around. 


PRICE: Rs 20,00,000 exclusive to The Dior Boutique, 
The Oberoi Hotel, New Delhi 


“KRISTEN” FROM GUCCI 


For fall/winter 2008-09, Gucci's Creative 
Director Frida Giannini has explored the world 
of Bohemian glamour. The new shoe collection 
is all about studded booties and thick-strapped 
sandals, "Kristen", the high-heeled sandal 
comes in black satin with crystal studs 
by—that magic word—Swarovski. 


PRICE: On request. Available at 
Gucci stores at The Galleria, 
Nariman Point, Mumbai and 
The Oberoi, New Delhi; 
see WWww.gucci.com 
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THE BLUE SATIN SHEATH 
DRESS FROM VERSACE 


No red carpet event is complete with- 
out celebrities sashaying down in 
Versace gowns. This fall, they'll be 
digging in for the classic knee length, 
sheath dress. Feminine and sexy, the 
blue satin sheath dress is part of the 
Versace jeans couture collection, and 
is a mix of chiffon and satin, with a 
tabular silhouette. 


PRICE: Rs 68,000, at G-13, South 
Extension, Part 1, New Delhi; 
Tel: 011-24658561 





THE VICTORINOX LIMITED EDITION WATCH 


THE "FAMOUS" CLUTCH 
BY SWAROVSKI 


The clutch that Aishwarya Rai took to 
the 61st Cannes Film Festival. Lined 
in duchess satin, with a silver enam- 
elled border for the crystal mesh in 
the silver version, while gold and 
silver sequins outline the gold version. 
Ridiculous and fabulous—what 
she wants, 


PRICE: On Request 
Tel: 011-41757395; 
see WWW.SWarovski.com — ag 





There are only 333 pieces of the Air Boss Mach 6 Power Gauge 
available worldwide. And only two of them will be for the Indian 


market. Get in line. 


PRICE: Rs 1,90,000, from Zahir Irani, Country Head, Watch 
Division; Tel: 093- 22229059: see www.victorinoxindia.com 


FENDI B BAG 


ZEGNA COUTURE SHOES 


It's perfectly all right to judge a man by his shoes. 
All real men know this, and the Materialist even 
more so. He has racks of shoes already, for every oc- 
casion, in every colour. He appreciates a shoe, the 
way an art buff appreciates a Matisse. And he'll love 
these couture shoes in brown leather with buckles. 


PRICE: Rs 45,000, from Ermenegildo 
Zegna,Emporio Mall, Vasant Kunj, New Delhi; 
Tel: 9899997688 





Already a hit with the Hollywood brigade, Fendi B is inspired by the retro 
styles of the '60s, and is all about contrasting materials, big buckles and 
buttonholes. An iconic style in Fendi, the details of the bag are similar to 
the spy bag and it's available in mirror or patent leather. Bag one. 


PRICE: Rs 85,500, at the Fendi boutique at Apollo Bandar, Mumbai; 
Tel: 022-66103334; see www.fendi.com 


MADE TO MEASURE 
SUIT FROM CANALI 


Make him an appointment at 
the Canali store in Delhi, where 
a top-flight tailor measures him 
up and helps him choose fabric 
swatches and designs. The 
instructions are despatched to 
the Canali factory in Italy where 
their cutters make your suit, 
which is sent to your door 30 
days later. Look like Clooney 
(right). 


PRICE: From Rs 1,00,000, 
at Canali, Emporio Mall, New 
Delhi; Tel: 011-46040731 





For girls, rememberthese — | | 
two words — Swa Rovski  . a. _ 
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HIM: 

He's suave, well-dressed and he loves the nightlife. That 
new restaurant which opened last week, he can take 
you through the menu (he's never missed a restaurant 
launch, or God forbid, a bar). He shows up in his BMW, 
tinted windows, with a couple of pals. He doesn't drive, 
he's too busy texting ex-girlfriends along the way. He 
orders fine wines or aged whiskies, he's a fan of Cuban 
cigars and he throws the wildest parties. For this guy, 
there's only one way to live—king size. 


HER: 

She loves a party this one. It's the dressing up, the dancing, 
hanging out with her friends. Flick through her photo 
album and it's all party pictures whether she's in Sydney, 
Bali, Athens or Goa beach. Of course, she likes a spa—who 
doesn't—but she'd prefer a party on the beach in Australia 
under the light of a full moon. Top chef at the barbecue, 
top DJ at the decks, great pictures for the album. 
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VH RECORD AN ALBUM AT BLUE FROG 


ii 4 A dream come true for the musically inclined—your very own 

| album, recorded and produced in a state-of-the-art recording 
studio. Blue Frog in Mumbai is about the best facility 
around—it's a club and record label as well as a recording 
studio, and since it opened last December, it has garnered it- 
self a great reputation. Designed by Andy Munro, the 
acoustic designer for Bono and Mark Knopfler, the facility has 
four studios—two larger, and two smaller. And you can 
either hire the studio's in-house producers for an extra 
charge, or produce the album yourself. 


PRICE: Rs 2,250-2,750 per hour plus taxes depending on 
size of studio; contact: Tina Kapur; tina@bluefrog.co.in; 
see www.bluefroq.co.in 


HIRE THE AMBANI'S CHEF 

Why not hire a top chef to cater your party? High-fliers do it all the 
time. Lakshmi Mittal has hired Heston Blumenthal in London. 
When Vijay Mallya hosted a party on his yacht in Monaco for the 
Formula One bosses, he hired Alain Ducasse a man with 2 triple 
Michelin stars. Now, Alain Ducasse is extremely difficult to book. 
You're better off trying Bill Marcetti, the man Mukesh Ambani 
called for his 50th birthday party. The Aussie Chef, and owner of 
Spaghetti Kitchen, may not have any Michelin stars—yet—but he's 
a name that the biggest industrialists keep on file. 

PRICE: On request, see www.blue-foods.com 





VIP LOUNGE AT PRIVE 


If you're going to go out, do it in style. Book a mini suite at Mumbai's 
plushest nightclub, Prive. You get a private butler all to yourself. Order 
the Dom Perignon and dance the night away. 


PRICE: Rs 25,000 onwards; Tel: 98- 20167690/022-22028700, 
Meenu Desai Road, Next To The Radio Club, Colaba, Mumbai 


DOM PÉRIGNON 
VINTAGE 2000 


In 1668, a Benedictine monk 





Dom Pierre Pérignon set out to 
create the best wine in the 


world, in Hautevillers in France 
CHAMPAGNE BUCKET | He discovered Champagne. The 
BY RAVISSANT = Vintage 2000—the best Dom 
has at present—was born of 
grapes picked at the end of the 
last century and matured in the 
greatest secrecy. While the clas- 
sic Dom Pérignon style domi- 
nates Dom Pérignon 2000, its 
own individual characteristics— 
tactile, carnal and complex— 
shine through 


PRICE: From Rs 7,500 
upwards; 
see www.domperignon.com 


Using the traditional Japanese met- 
alworking technique called Mokume 
Gane, this bucket is made from seven 
layers of silver, copper and copper 
alloys joined together by diffusion 
bonding to produce a sandwich. 
A rare piece. 


PRICE: Rs. 3,80,000, from Ravissant, 
New Friends Colony, New Delhi; Tel: 
011-26837278 Or, Kemps Corner, 
Mumbai; Tel: 022-23637003; 
see ravissant@ravissant.in 
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THE CHINESE BAR-TRUNK 


You can't entertain properly without a decent bar. 
This foldable bar-trunk from Shanghai Tanq, a leading 
luxury lifestyle brand from China, is both unique and styl- 
ish. It will house all your bar needs—from liquor bottles, 
decanters and glasses to coasters and bottle 

openers. But you can't just pick this stuff up— Shanghai 
Tang does not have any boutiques in India—your 
only opportunity to buy their products is by going to one 
of its annual trunk shows in Delhi and Mumbai. 


PRICE: Rs 2,40,000, available from the Shanghai 
Tang trunk show in New Delhi from October 19-21 
at The Oberoi Hotel and in Mumbai from November 
20-22 at Yantra Gallery. Tel: 9810231263 
or send e-mail to ksingal@modi.com; 
see www.shanghaitang.com/shanghaitang 


ONE, TWO, CHA CHA CHA 


No self-respecting party hound can go too far with- 
out learning at least the rudiments of salsa. And 
those who've tried it, tend to do it again and again. 
So, watch their faces light up when you offer them a 
course of lessons with Sandip Soparrkar, one of the 
most noted teachers in Mumbai. 


PRICE: Rs 3,500 (12 classes), at Andheri (west), 
Santacruz (west), Bandra, Marine Drive, Chowpatty 
and Kemps Corner, Mumbai. Tel: 9819361074; 
sandipsoparrkar@rediffmail.com / http://www. ball- 
roomindia.com 







TIMESHARE OF 
A PRIVATE JET 
Imagine an aircraft complete with a pilot and crew, 
available at your beck and call. If a Rs 180-crore price tag 
of a new Gulfstream V is too much, fear not—buy a 
timeshare! Fractional ownership or timeshare allows 
shareholder to use an aircraft for a predetermined 
number of hours per year. Netlets India has a fleet of five 
aircraft of varying sizes for this. 

PRICE: Membership from Rs 83 lakh a year to use a 
six-seater to Rs 10 crore for 200 hours on a Hawker or a 








DINNER WITH SAMEERA REDDY 


You can have a good time and still give back this Diwali. If you 
donate to the charity, Dreamz Home, you stand a chance of hav- 
ing the gorgeous actress Sameera Reddy add her celebrity sizzle to 
your party or function. Reddy has long been a supporter of 
Dreamz Home, an NGO, which works for the welfare of homeless 
children. “| love children,” she says, "and God has been kind and 
given me everything | ever wanted, so | want to make this the re- 
ality of every child in this home. " At present, Dreamz Home 
houses about 25 kids and it requires support for basics like edu- 
cation, nutrition and health. Donate and you might have Sameera 
come over one day and take pictures with your guests. 


CONTACT: 9892954019 or e-mail 


socialdevelopmentcentreG yahoo.com, 
dreamzhomeless@yahoo.co.in for more information. 


Don t get your wife a Hoover. She might 


need one, but she doesn't want one. 





GLENMORANGIE 
QUINTA RUBAN 


A velvety-textured single malt 
whisky that has been extra 
matured in ruby port pipes from 
Portugal. It appeals to confident, 
dynamic spirit drinkers who like to 
take the lead. It's not on sale in 
India as yet, but it is available at 
fining dining restaurants, lead- 
ing hotels, bars and clubs, in 
Mumbai and New Delhi. 


PRICE: Rs 15,000-20,500 
for a 750 ml bottle; see 
www.glenmorangie.com 
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In fact, avoid household 
appliances altogether. 
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THE SPORTS FREAK 


HIM: 

He could talk all day about Sachin or Federer 
or Tiger or Ronaldinho. He goes straight for 
the sports pages in the morning even though 
he already knows the results. He has cried 
at sporting events, and got hammered 
afterwards with the lads. But the next morn- 
ing, he’s out jogging and eating salads— 
there’s always a match to prepare for, or a 
climb or a dive. His SUV's a mess, but there's 
always the power bike. 
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HER: 

She looks great—trim, fit and full of life. 
The girl in the tracksuit and the sunblock 
who can kick your ass at tennis. She can 
quote Bend It Like Beckham line by line. 
She screamed so loud when she saw 
Dhoni on the plane, she caused a security 
scare. She cares more about Reebok than 
Hermes. Watch her face light up when 
you buy her an all-expenses paid trek to 
the Everest Base Camp. 





AMATRRA GYM MEMBERSHIP 


"Amatrra," says the bumph, "is the silence that occurs 
between recurrent chants of Om." It's also possibly the 
most upscale gym you're likely to find in a major 
metro. Welcome to 2,500 square feet of tip top gym 
equipment with a dientele that includes Peter Punj and 
Sanjay Kapoor to the young Gandhis—Rahul and 
Priyanka. The membership is so high-end that the 
management takes a stringent look at all applications. 
But if you're in, there's no better place to work out, and 
it's bang in the heart of Delhi. 


PRICE: Rs 1.25 lakh + taxes, Amattra Spa at 
Ashok hotel, Chanakya Puri, New Delhi. 
Tel: 011-24122921/22; see www.amattraspa.com 
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SACHIN'S BAT 


For anyone who plays the straight drive in his dreams, there are 
few better gifts than a Sachin Tendulkar-autographed com- 
memorative cricket bat. This is a limited edition replica of the 
bat Sachin used to crack his record-breaking 35th Test century, 
personally autographed by the little master. 


PRICE: Rs 47,408, see www.memorabiliaonline.com.au 


A DAY AT THE RACES 


Give the gift of adrenaline this Diwali—adrenaline and the ability to screech around 
chicanes like Ayrton Senna. At the Irungattukottai race track—ndia s only international race 
track—you can gear up, jump in the drivers seat and leam race car driving from the experts 
Ask nicely and maybe one of the pros will take the wheel and take you on a lap at speeds 
that will have you wondering how you kept your lunch down. We recommend the Pay 'n 
Practice Day, which gets you 30 laps of screaming engines and burning rubber. 


PRICE: Rs 8,500, from Madras Motor Sports Club, Chennai, 
Tel: 044-24990998; see http//mmsc.in 
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hen you taste Smirnoff Black, you'll taste a vodka that is both 
‘ounded and grainy with just a hint of charcoal. But what you'll 
Yotice most is its exceptional smoothness. That's because 
t's faithfully recreated from a recipe 

hich is more than 150 years old, 


rom atime when the people to please : i M 
were Russian Czars. Unlike other m | 


! | ! | 
odkas, Smirnoff Black is prepared in g 


a special copper pot-still. It's a process & b e 
that demands care and patience, producing LS = | 


vodka in small batches only. Which does make it 

something of a rarity and all the more precious. 
The Czars understood why it was worth all the 
effort. And if vou take a sip, you will too. 
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THE TEST MATCH 


The ultimate cricket fan's holiday. For the upcoming 
Test series between Australia and India, pick your 
venue—Delhi, Bangalore or Chandigarh—and buy the 
Test match package from India Tour Packages. For each 
city you enjoy two days of sightseeing, six nights at a 
top class hotel, a chauffeur-driven car and box seats for 
all five days of cricket. Considering the weather, 
Bangalore might be the best option. 


PRICE: Rs 74,950 per person on a twin-sharing 
basis; see www. india-tour-packages.com 





MOUNTAINEERING COURSE 


Anyone who loves the outdoors is going to want to 
grapple with the Himalayas one day. And India has 
some of the best mountaineering courses in the 
world. Of some four premier mountaineering 
institutes in the country, the best is the Nehru 
Institute of Mountaineering at Uttarkashi in 
Uttarakhand. Situated in a dense forest at 1158 
m, it has been producing world class mountaineers 
since 1965. The Institute offers state of the art 
equipment, from boots and gloves to pick-axes. 
Its run by the Indian Army, and the rigorous train- 
ing ensures that trainees benefit immensely in terms 
of training and fitness. All of the trainers have at 
least 10 peak ascents under their belt, as well as 
three Everesters. 


PRICE: RS 5,000 for the basic course that includes 
training in rock climbing and negotiating various ter- 
rains. A 28-day course. Tel: 01374-222123/224663; 
see Www.nmindia.org 
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THE LEISURE LOVER 


HIM: 

He always has at least five great holiday 
ideas at any given time (a list he refreshes 
constantly). He can't wait for the day he 
retires. He has a library of books, most of 
which he has read, a collection of cigars 
and a stream of quotes about the virtues 
of idleness. He loves to be entertained 
and pampered, he loves a lounge or a 
cruise—he loves being horizontal. Life's 
too short to get stressed out. 


GLASSHOUSE ON THE 
GANGES, RISHIKESH 


One of the Neemrana hotels, up in 
Rishikesh, ensconced in lychee and mango 
orchards and boasting a private sand 
beach of its own—the Glasshouse is more 
than a mere hotel. Here you find log fires, 
barbecues by the river bank, private cot- 
tages and several nearby ashrams. 
Rejuvenate here. The Beatles did. 


PRICE: Rs 3,000 for double rooms; 
Tel: 01378-269224/269218 





Hen: OSIM USQUEEZ 

She loves a spa, a massage, a foot-rub, a If you can't find a talented Thai (see Thai Foot Spa), then the 
mud bath and scrub. I'm a princess, she Osim foot massager is the way to go. It beats the spa by the 
says, treat me as such—give me Egyptian simple virtue of being in your bedroom every day, just asking 


to knead the tension and stress out of your feet and calves. OK, 
it's not winning any prizes for looks, but don't knock it till 
you've tried it. The integrated vibration board. The multi- 
angle squeeze. Owners become addicts. If you take your 
leisure seriously, it’s practically compulsory. 


PRICE: Rs 23,000, at Osim stores, Okhla phase 2, 
New Delhi; at the Leela Galleria, Airport Road, Bangalore; 
Atria Mall, Worli, Mumbai; see www.osimindia.com 


cotton sheets and perfectly chilled wines, a 
deck chair by the pool, nothing on my 
schedule but nail appointments and shop- 
ping and snoozing with a good book. 















ASIA'S BIGGEST SPA 


Kaya Kalp, the Royal Spa, at ITC Mughal, Agra is a staggering 99,000 square feet 
of pristine Moghul grandeur. Designed by Delhi architect Pradeep Sachdeva, every 
inch screams fountains, 


the interiors, the stone latticework, 
one of the signature t of the spa, as is the Royal Mughal Hamam— 


the Mughal style kese body scrub, a mung bean soap massage and a rejuve- 
nating scalp massage are all part of the 180-minute ritual. 





t 


, k - 111 Batteries alone, however, If a boss receives a gift from an employee he 
i Z 19 - . h , And h 'tb 
Ways Gude the Datterles i 5 are not going t eati -= NDS a kaa E 


K P | 


fi 


TIMUN 





sa JISAW 


pe urjdxe ag jouupo 
saauebynpul Quoc 


717/717 ssajaor. zd 


O Kemo/;Joo m wos Jed L2 





bt 


Gift Guide 





A SUITABLE BREAK—THE BALI LITERARY FESTIVAL 


One for the reader, a terrific double whammy. You get a holiday in the 
Amandari Resort in Bali, which could scarcely be more gorgeous. A bamboo 
and teak heaven with library, tennis courts, white water rafting and, well, Bali 
in all its glory. But if you travel between 14th and 19th of October, there's the 
Ubud Literature Festival right there on your doorstep. Lunches, dinners, 
poetry, theatre, film music. You'll be neighbours with the likes of Vikram Seth, 
who'll be talking about his travels and chatting in the bar afterwards. 
Luxury and literature in paradise. 


PRICE for a suite, and $60 for the Vikram Seth evening 
Tel: (62) 361 975333; see amandar@amanresorts.com 
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A WEEKEND AT THE PALACE 


The Oberoi Udaivilas, Udaipur, is one of the finest jewels in 
the Oberoi crown—and that's saying something. In 2007, it 
was voted the best hotel in the world by Travel & Leisure in 
2007, and the best hotel in Asia by Conde Nast Traveller. From 
the boat ride across Lake Pichola to the ceremonial welcome 
at the hotel, the luxury is unspeakable. Private pools and gar 
dens and frescoes, it's a taste of splendour at its very pinnacle. 
And what's more—the Oberoi is offering a deal. Book now 
to avoid disappointment 


PRICE: (plus taxes) for two-nights and two 
people, inclusive of breakfast and dinner and complimen- 
tary return transfers from the nearest airport or railway 
station. Available only between October 1-31 and 
November 16-December 19; Tel: 91-11-23890606; 
see www.oberoihotels.com 
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MAKEOVER BYA 
BOLLYWOOD STYLIST 


He's styled the likes of Aamir Khan, 
Akshay Kumar, Sushmita Sen and 
Saif Ali Khan—and he's more than 
willing to do it for you. Shaahid 
Amir is one of the hottest stylists in 
Bollywood. He treats a makeover as 
a head-to-toe transformation which 
should include everything from a 
wardrobe change to a haircut to a 
facial, and even makeup. Call 
Shahid and his team of designers 
and they'll transform your look, 
whether you're a ‘him’ or a ‘her’. An 
unforgettable gift. 


PRICE: On request, 
see shaahidamir@qmail.com 


Boutique-(022) 26655560, (080) 25207200 World of Titan-(011) 41523606 
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ART ON THE TABLE 


Art Redefined. Aesthetically functional tabletop masterpieces 
that reflect your discerning style making them the perfect gift for your dear ones and associates 


[hree contemporayy collections - Gold, Platinum and Pearl, stand for new 
opulence and sophisticated style statement. The fascinating designs from Italian 
designers bring a glamorous & festively laid table of modern ambience and exquisite living. 





DINNER SETS GLASSES FINE CUTLERY TEA SETS VASES CANDLES SILVER ARTIFACTS CANDLE HOLDERS TABLE TEXTILES TABLES CHAIRS LAMPS 


a wide variety of festive & corporate gifts designed by world renowned international designers available at 


Magppie Boutiques: BANGALORE -Vittal Mallaya Road, Tel: 080-22289064; DELHI - City Square Mall, Rajouri Garden, Tel: 01 1-42225564; 
GURGAON - Ambience Mall, 2nd Floor, Tel: 0124-4665534/35; DLF Grand Mall, Tel: 0124-4375400; MUMBAI - Khar West, Tel: 022-65185600, 
Powai, Tel: 022-65262451; PUNE - Ishanya, Tel: 020-65002897 and other leading lifestyle stores; For corporate enquiries, call 09999888660 
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ra top destination 


for a foodie. But think again. 


RASHMI UDAY SINGH 


— 


IN 


i ? 


the trio of Europe's fashion capitals, 


come to preen and catwalk—l'm a 
foodie. Of course, Paris and Milan are 





well-known haunts for the travelling gourmet—but 


Düsseldorf? You'd be surprised. 
I've come to Düsseldorf's glittering style mile, 


Konigsallee or "Kings Alley". And I'm not here for the 


fashion, I'm here for the restaurants. It's a dizzying 


choice. Düsseldorf is a city where centuries coexist in 
seamless harmony. Cacophonic discotheques and old 


breweries brew their magic. You'll find cobbled 
streets, multiple cuisines at a decent price and 


Napoleon's favourite beer house, too. Simply called 


19 2008 


ear after year, | join the bling brigade, 


Paris, Milan and Düsseldorf. But | don't 


Ta 
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Antiqué charm of wood finish walls, fireplaces and chandeliers Bustling city centre, opposite Konigsal 
the "Altstadt" (old town), it's just me what he ate here. My guess is a (Bolkerstrasse. 41-47). 
across the street from the shimmering platter of wurst (sausages) served | go even further back into time at 
Konigsallee (affectionately called the with a pile of tangy sauerkraut and my next stop. Even the waiters are 
"Ko"). Düsseldorf has it all—shop till mugs of Altbier. Napoleon's not the antique. It is a traditional patrician 
you drop and party till you pop. only celebrity to have eaten here. town house, which has been standing 

There have been numerous Prime for 500 years now. Once an imperial 

Ministers and Presidents over the coach station, offering accommoda- 

: years, not to mention Hollywood tion and food for travellers, it became 

First, a glass of Altbier, a smokey actors. It turns out Brooke Shields a wine tavern and then a brewery 
short glass of bliss. It's a crisp, pale ale was here a week ago, | just missed 200 years ago. The name's Uerige, 
brewed to the German laws of purity her. (Her photo hangs along with a which I think translates into 
for over two hundred years in hundred others). "grumpy" because the owner was so 
Düsseldorf's "Altstadt" (the only A little further down the road, I anti-social and never went out. But 
place in the world you'll get it). | am pop into yet another old the food is classic—liver wurst with 
not a beer fan but Altbier has a way brewery "Zum Schluffel" for a plate butter, bread and onions. Another 
of transporting you into another of Schweinhaxe (leg of pork) and glass of Alt as the stained glass win- 
world. So | go for a walk, zigging and Sauerbraten (the pot roast)—both dows filter rainbows into the wood 
zagging in and out of centuries, hot sellers here. It's an amazing war- panelled rooms (Uerige, Berger 
coming nose to nose with both ren of picturesque rooms, and almost Str 1, 8669 90). 
Napoleon and Brooke Shields 400 years old—it was built in 1632 Some gourmets may shudder at a 


along the way. 

Here's how you do it. Begin with 
a short walk by the River Rhine. Skip 
the touristy river bank restaurants, 
pause to look at the old sailing boats 
anchored in an inlet and remember 
that it was sailors who nurtured this 
old town. And then veer off into the 
oldest brew house "My Small Ship" 
(Zum Schiffchen), which isn't small at 
all, with over 420 seats, but still 
manages to be cozy. Wood clad, 


sausage. But there's more to 
Düsseldorf, fear not. There's a fabu- 
lous fish house "Fisch Haus" owned 
by the family Maasen since 1838, 
which serves up seafood from the 
Atlantic, Pacific, Caspian, 
Mediterranean and the North Sea. 
Flirtatious Iranian and Italian 
waiters too, a stark contrast to the 
sullen antiques in the brew houses. 
So, | tuck into a giant meal of 
poached cod Düsseldorf style (plenty 
fireplaces, all kinds of nooks and of mustard), finished off with Italian 
corners. The corner | pick is right OUR desserts from the trolley (Berger 
opposite a bust of Napoleon, though ae TK Strasse. 3-7). And come the next 

till today no one has been able to tell aua" dao mee meal, Im off to a Korean barbecue at 





Oh! The iode n 


Breidenbacher Hof opens at last 


"Shilla", where | meet Jimeel Singh and Ramesh, two Indian 
waiters who work here. Then it's off for some okayish 

paella in the "Spanish restaurant", sushi in "Rappongi" 

and Lebanese shewarama. Add a regional Italian saltimbocca 
at "Angelos"—a pounded steak with mozzarella and 
prosciutto in marsala wine—and it feels like the world has 
distilled itself here. 


SEXY AUNTIE ANNA 

My favourite dinner destination in the Alstadt, however, is 
the glamorous "Wein Haus Tante Anna" (Auntie Anna's Wine 
House). Six hundred years of history live amid the ceramic 
fireplaces and burnished copper pots of this one-time 
Jesuit monastery. For 400 years, the Oxenfort 
family has been serving regional dishes in this quaint 
historical environment. Every time | go back, the set menu 
thrills. | go for the traditional German menu with it's river 
perch with shallot and mustard jam, melted black sausage and 
light horseradish sauce. But there's also the Modern 
Degustation menu with its panna cotta of milk fed veal with 
chanterelles. Iced peach espuma (froth) with mousse and ice 
cream for dessert. A must visit! 
(Andreasstr. 2, D-40213 Düsseldorf T. +49-211-131163) 


Beautiful Rhine: Take a 





walk along the river 
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Massen's Fish: 
Mixed platter 


BREIDENBACHER HOF 
Stop press! This grand old (170 years) dame has 


returned after 10 years of breathless anticipation. 
Perfectly located opposite the Konigsallee, close to the 
Alstadt, the Hotel Breidenbacher Hof is known as 
Dusseldorf's “drawing room". Many a leading 

Indian industrialist has lived here, along with the 
international "Who's Who". 

Swarovski chandeliers, gilded framed mirrors and an 
Egyptian doorman addressing me by name—it's a seduc- 
tive entrance, all right. There is no bustling lobby, just a 
private drawing room for all the residents. The service is 
almost telepathic. My personal assistant Norman books 
my table at Tante Anna, fixes my laptop and even plays 
chess with me. Is my last name 'Rockefeller'? A tipple at 
the black bar (with its huge cigar room) and then dinner 
at the large, light restaurant "1806". The Ko glitters 
through the windows as the dishes arrive—giant grilled 
prawn and Oyster Fine de Claires. Lobster "lady fingers" 
and north sea turbot with a puree of coco beans. 

My German guests swear by the steaks from the Lava 
grill. Maybe tomorrow night. 

Konigsallee 11 40212 Düsseldorf 
T: 449 (0) 211-160 9010 
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Grooming 


212 Sexy Men from 

Carolina Herrera 

Living upto its name, this one from 
Carolina Herrera is a masculine and 
spicy fragrance, combining notes of 
bergamot, flower petals and pepper. 


PRICE: Rs 3,150 


Gucci Pour Homme || 

A refreshing fragrance for men, 
Gucci Pour Homme || is all about 
cool, spicy and woody notes. 


PRICE: Rs 3,200 






SCENTS AND 
SENSIBILITIES 


to stay with you all day long. 
ANUMEHA CHATURVEDI 





Black Diamond from 
Canali 

This limited edition masculine 
fragrance from Canali has top 
notes of bergamot, tangerine 
and coriander. 


PRICE: On request 


Delices de Cartier 

This one’s for the ladies. Delices 
from Cartier is reminiscent of 
sparkling fruits and sunlight and is 
a blend of Sicilian bergamot, 
green mandarin and heady 
rhubarb leaves. 


PRICE: Rs 4,950 


Note: All fragrances available 
at leading retail outlets across 
the country. 
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omen wear the pants 
at home, so why not 
at work? There’s been 
a shift in formal dress- 
ing for corporate 
women. We're way past the formal 


suit. Even within the “safe” format of 
shirt and trousers, there are many dif- 
ferent options to explore. Don't worry 
about the corporate glass ceiling, the 
status quo never lasts. And challenging 
the establishment starts right here, 
with an edgy, elegant style. 














Nothing flatters better than a skirt 
worn well. If you’re tall, you have a 
natural advantage, but really, it’s 
about how you wear it. 


Priyanka is tall and rangy, so she 

goes for shorter skirts in uniform 

colours but with interesting 

8 designs, like this self-printed one. 
^ Heels work their magic, as she 

A pairs her stilettos with a lovely 


satin shirt. 





SHE'S WEARING: 
Shirt from Basic Addict by Axara for Rs 2,699 


Skirt from Esprit for Rs 4,200 
Shoes from Venus for Rs 2,180 
Bag from Sisley for Rs 5,999 





Deepika's skirt ends just above 
her knees, maintaining a fine 
balance with her long-sleeved 
shirt. Speaking of which, like her, 
wear shirts with as much frills 
down the front as you please, as 
long as you're sure it does not 
overwhelm the design. The skirt frees you 
to wear high heels—go for the stringy 
types that you twist around your ankles. 


SHE'S WEARING: 

Shirt from Sisley for Rs 2,999 
Skirt from Esprit for Rs 5,500 
Shoes from Sisley for Rs 5,999 


Wearing the suit is to dress 
conservatively, but wear it with 
oomph and with some personal 
flourishes and you're bound to 
stand out. 


Deepika here wears her suit 
with extreme feminity, but she 
doesn't have any time for 
wasters. She takes her time with 
things and gets them absolutely 
right. Notice the tasteful way 
she contrasts the colours of her 
jacket, shirt and trousers. 
Contrast is everything when you're 
carrying off a look like this. Don't 
wear heels with trousers. The flat- 
soled shoes work just fine. If you have 
to wear heels, go for shorter ones. 


SHE'S WEARING: 
Jacket from Esprit for Rs 5,500 


Shirt from Sisley for Rs 5,999 
Trousers from Esprit for Rs 3,800 
Shoes from Da Milano for Rs 4,295 


Priyanka's take on the suit is 

more outré, but exciting for 

that very reason. Slaying a few 
blokes with the look on her way 

to work is no big deal for her. 
Some shine on her clothes 

works to her advantage. 

Contrast plays a big role in her 
wardrobe, too. Notice the 
trench-coat cut of her jacket 

and the flat-front trousers. A stylish 
but sturdy bag is a must, but make 
sure it's not too big, you don't want 
your shoulders to look puny. 


SHE'S WEARING: 

Jacket from Axara for Rs 5,999 
Shirt from Axara for Rs 2,099 
Trousers from Axara for Rs 2,999 
Bag from Da Milano for Rs 8,995 
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There's nothing quite as 

delicious as Bengali food. This 
festive season, dip into some of the 
best dishes from the eastern coast 
of India. DHIMAN CHATTOPADHYAY 


t's the season for festivals in 

India and few match the 

Durga Puja for splendour, 

lavish pandals, surging 
crowds and, of course, mouth- 
watering food. What's it about 
Bengali food that drives every- 
one from Kolkata to Kansas 
and Dhaka to Dunbar crazy? 

Celebration and food go 
hand in hand with the quintes- 
sential Bengali. And nothing 
excites them more than Durga 
Puja when a Bengali family 
spends equally on Ilish, Chingri 
and Pierre Cardin. Durga Puja is 
more than just a religious festi- 
val. It's a celebration of life. It 
brings people together from all 
across the globe. 


34 BUSINESS TODAY more 


WHAT'S BENGALI 
FOOD ALL ABOUT 
The breeze in the historic 
maritime gateway carries the 
aromas from the most exciting 
kitchens of the world. History 
laid a generous foundation for 
its culinary diversity. Today, 
decades after the firinghees— 
Portuguese, Chinese, British, 
Dutch, French, Armenians, to 
name a few—left or mingled 
into the local culture, their 
culinary legacies still waft in 
the winds. Kolkata's cuisine 
acquired a robust dimension 
with Mughlai cuisine entering 
the land. 

Today, there is no other cui- 
sine where you can enjoy such 


OCTOBER 19 2008 





great diversity in one meal as Bengali food. 
Join us as we prepare to gorge on some 
amazing Kasha Mangsho, Daab Chingri, 
Hilsa Paturi, Mochhar Ghanto, Dhokar Dalna 
and much more. 

Sadly, then and now, Bengali cooking is 
mostly confined to the home. Dishes are care- 
fully prepared according to recipes handed 
down through generations. It's only in recent 
years that some restaurateurs have come up 
with Bengali fine dining restaurants in 
Kolkata and indeed across India, where you 
can sample the final outcomes of some closely 
guarded recipes. And there's none in this list 

of entrepreneurs who have done more 
for Bengali cuisine than Anjan 


A Chatterjee, the man who owns the 
Oh! Calcutta chain of fine dining 
| ! restaurants (he also owns 
MA Mainland China and a few other 
" brands like Machaan). 
ee 


WHAT'S SPECIAL 
Says Chatterjee: “The specialty of 

Bengali food lies in the perfect blend of 
sweet and spicy flavours. For Bengalis, food is 
one of the most essential aspects of their day- 
to-day lives. Mention Bengali food to anyone 
in India, and the first image it evokes is that of 
fish and rice. Geography is responsible for the 
traditions. The presence of the rivers and the 
lakes and the rich coastal waters, bordered by 
the mangrove forests of the Sunderbans, have 
automatically made freshwater fish a major 
part of the Bengali diet. Moreover, fish here, 
is not merely food. As a symbol of prosperity 
and fertility, it touches many aspects of cere 
monial and ritual life.” 

And who can forget the sweets? 
Traditional Bengali food always ends up with 
mishti and sweet curd. Bengali food is famous 
for its sweets. The origin of typical Bengali 
sweets can be traced back in the traditional 
household kitchens. 





36 BUSINESS TODAY more 
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Chatterjee's Favourites: 

"Rasun Bhapa Maach, Daab Chingri, Kasha Mangsho, Bhapa 
Whole Bhetki and Potoler Dolma—to go with rice and, of course, 
to be rounded off with rosogollas. While most of the other items 
trace their roots to modern-day Bangladesh, Kasha Mangsho is 
more of a West Bengal dish and Potol Dolma has Portuguese 
influence," he says. 


Master of the Game: 

At Oh! Calcutta, Chatterjee has mastered the art of making the food 
appealing to diners across the world. How has he done it? "The chal- 
lenge is to recreate dishes from the old recipes selected through 
painstaking research. The chefs come from the heart of this culture, 
which helps them to recreate the legendary dishes," he says. 





Chingri Macher Malaikari ^ Shorshe llish 


A classic Bengali dish which has 


Ingredients seduced generations of Bengalis 
Prawns: 11b and people the world over. One 
Onion: 1 paste to try at home. 
Garlic : 1 dove 
chopped Ingredients 

Ginger : 1 tsp llish (Hilsha) Fish: 1 
Green Chillies: 6 Ground Mustard Paste: — 3 tbsp 
Coconut Milk: 1 can Green Chilli: 6 
Bay Leaves: 4 Red Chilli Powder : 1 tsp 
Cardamom : 4 Turmeric Powder: 1 tsp 
Cloves 6 Onion (chopped): 4 
Cinnamon 2 Salt: As needed 
Red Chilli Powder 1 tsp Cooking Oil: 1/4 cup 
Turmeric Powder 1 tsp 

Directions: Make a fine paste of 
Directions: Clean the prawns and ground mustard and green chillies. 
mix it with turmeric and salt and Heat oil in a frying pan and add 
keep aside for about ' hour. Grind onions. Sauté until onions get brown 
onion to a paste. Heat oil, lightly fry colour. Add all the masala and the 
the prawns so they turn golden in mustard paste. Stir fry for some min- 
colour, take them out, put them on a utes, add 1/3 cup of warm water (or 
paper towel. In the same oil, add more) and then add fish pieces. Mix 
chopped garlic. Add bay leaves, thoroughly and cook in low heat 
coarsely pound garam masala and until fish is tender, extra water is 
the onion paste. Continue frying X vaporised, and the oil gets separated. 


with 1⁄2 tsp sugar till it turns brown. 
Add the ginger and cook. Stir and 
add the can of coconut milk. Add a 
little water (about 1/3 of the can). 
Add red chilli powder, turmeric and 
salt. Add the green chillies. Mix well 
and cook on low for 15 minutes till 
the gravy thickens. 









ASUS recommends Windows® for everyday computing 


Up to 5 hours Computing 

The Eee PC™ 1000H is the ideal 
companion for the business traveller. 
With Wi-Fi 802.11n that's 6 times 
faster than Wi-Fi 802.11g and up to 

5 hours* of battery life, it offers reliable, 
non-stop Internet communication — 
no worries about lack of connectivity 
or running low on battery! Comfort is 
another big plus, with the 10" large 
screen and 9296 standard keyboard 
for a comfortable viewing and typing 
experience. 


ASUS Re PC 


The Best Solution 


for Light Computing on-the-go 


Compact 4 Super Mobility 
At a mere 1.45 kg, the Eee PC™ is truly a mobile internet device 
for computing on-the-go. The Eee PC is so compact that it tucks 
away neatly into virtually any bag | choose to tote. 


Large Storage Space 

Thanks to my Eee PC™s roomy and fast 80GB SATA hard disk drive, 
| can store all my important documents and presentations with 
ease. What's more, | can store all my music, movies and photos 
effortlessly on-the-go. 


Trot the globe in style 

Image is equally important in business. For the traveller who wants 

to strike the balance between substance and style, the Eee PC™ comes 
in timeless styles that are as enduring as its scratch resistant casing. 
Stunning in sleek black and pearl white, it makes a great impression 
"Configuration is subjected to model type as much as it means business. Now that's making a statement! 





For more information please visit www.eeepc.in or Call Toll Free No. 1800-2090-365 

West Reg.: Mumbai - Paresh Misty 09833412424, Apratim Sharma 09892756755 Pune - Abhijit Hole 09822879939, Ahemdabad - Ashish 09979228902, 

Surat - Parimal Kananee 09879590482, Nagpur - Ciba Swapnil Pathak 09372165696, Indore - Rakesh R. Kumar Singh 09827058589, North Reg.: Delhi - Nishant Sagar 
09871285353, Jaipur - Puneet Singhal 09351512248, Chandigarh - Bishan Manhas 09872846911, Lucknow - Vijayendra Singh 09838107889, East Reg.: Kolkata - Suprokash Pal 
09331278976, Bhubaneshwar - Sarbjeet Singh 09937019942, Guwahati - Subhasish Chakraborty 09954088121, South Reg.: Bangalore - Srinath P. V. 09901305180, 
Coimbatore - Santosh K. 09944900446, Hyderabad - Afsar Ali Khan 09703076786, Cochin - Shiraz Basheer 09895180957. 
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Do not listen 
to a sommelier 
(wine waiter, in 

plain English) 
who says a 
Gewurtztraminer, 
a sweetish wine 
with spicy notes 
from Alsace, 

France, goes 

best with 
Chinese cuisine. 
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t was over a hotpot at a Hunanese restau- 

rant in one of the seedy lanes that branch 

out of Hong Kong's plush Golden Mile that | 

discovered what the Chinese love to drink 

with dinner. No, it isn’t jasmine tea. It is 
Hennessy cognac, which they quaff in prodigious 
quantities with water from glassware that will 
remind you of railway chai. They buy their 
Hennessy in bottles that restaurants keep with 
great care, each bottle carrying the owner's name 
tag. The idea is to let patrons enjoy their Hennessy 
over several meals. 

Those who don't drink cognac—China and 
Hong Kong account for 30 per cent of Hennessy's 
worldwide sales—stick to Coke or Sprite. They 
even have their red wine with Coke, which | con- 
sider atrocious behaviour, for the Chinese elite 
tend to drink expensive French wine. But what 
stops them from having wine— without add-ons, 
of course—with their meals? It's this mindset that 
prevents the bravest among us from having wine 
with kebabs and curries. 

Take my word for it. When you go for a Chinese 
meal the next time, order wine and not Tsingtao 
beer, which is good for only Ludhianwi Chinese. | 
normally have a Sula Sauvignon Blanc or a Grover 
Viognier Clairette whenever | dig into the 
Hunanese preparations at The Chinese, my 
favourite Chinese restaurant in Delhi. There are 
many more options, of course, and today I'll 


Made in Heaven: A Pinot Noir makes a perfect pair with Murgh 
Makhni and it travels a great distance with Kung Pao chicken 
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Nop: CENNA SOURISH BHATTACHARYYA 


Say Chin-Chin to Chinese 


dedicate my column to the cause of marrying 
Chinese food with wine. 

All Chinese food can't go with all wines, so you 
need to be careful while ordering. Now, the first 
rule. Do not listen to a sommelier (wine waiter, in 
plain English) who says a Gewurtztraminer, a 
sweetish wine with spicy notes from Alsace, 
France, goes best with Chinese cuisine. As with 
Indian food, the sweetness of Gewurtztraminer 
tends to overpower people's taste buds. 

My recommendation is that you order cham- 
pagne with dim sum (remember, the food that 
travels best with beer also rocks with a glass of 
bubbly). Whenever | order the ironically named 
Stalin's Beard (fried dumplings made with shred- 
ded turnips) at Nanking, another of my favourites 
in the city, | yearn for sparkles, but the restaurant's 
wine list is not as good as its food menu. 

| must warn you, though, if you wish to enjoy 
your champagne with the dim sum, you'll have to 
forgo the accompanying vinegar sauce. The tartness 
of the sauce will kill the taste of the bubbly. My 
other suggestion that always works is Riesling—not 
the sweet variety, but the drier, crispier, fruitier ones 
that are being produced all over, from Germany 
and Alsace to Australia. It is the perfect accompa- 
niment to Cantonese dishes, such as what Baba 
Ling's team at Nanking will make for you. A Riesling 
will also pair perfectly with a Hunan Lamb, 
although it's hot. | won't recommend the most 
common white wine—the Chardonnay—especially 
if it's oaked, because it is impossible to pair it with 
food from our part of the world. 

Now, what should you order with Peking 
duck? | recommend a Pinot Noir, especially one 
from Burgundy. It's light, it's fruity, and just 
like it pairs perfectly with butter chicken, it'll 
travel a great distance with Kung Pao chicken. 
But if it's chicken chowmein that you're order- 
ing, just stick to Sauvignon Blanc—and if you 
really don't want to speculate hard on the sub- 
ject, stay within the safety zone of a Riesling. 


Sourish Bhattacharyya is Executive Editor, Mail Today 
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Bottoms Up 


t's well past 1 a.m. and we are sitting 
at Venom, one of the Kolkata's most 
happening pubs, on the eighth floor 
of the city's up-market Camac Street 
area. The Martinis have been duly 
consumed and | ask the owner, an 
old friend, for 'something new and 
exciting’. "Have you had a shot of 
Sambuca?" he asks. "Sam..what?" | 
wonder, but decide to give it a shot 
anyway. The bar captain whips out two 
glasses, a cocktail glass and a traditional 
straight one, and creates a flaming 
drink for me. But it's not the flames 
that do the trick. As | down the drink in 
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UP IN 
FLAMES 


The innocuous aniseed that 
makes Hyderabadi Biryani and 


Hunan Chicken taste so much 
better is also a key ingredient 
in one of the world's most 
potent and inflammable 
liqueurs—Sambuca. DHIMAN 
CHATTOPADHYAY Sips cautiously. 





one gulp, the sweet yet extremely 
powerful flavour of the liqueur wakes 
me out of my tipsy stupor and sets my 
insides on fire. What in the world is 
this? Next morning, still very much 
aware of the after-effects of Sambuca, | 
set about finding out about this fiery 
Italian liqueur. 





THE SAMBUCA STORY 
Sambuca is an Italian aniseed- 
flavoured, usually colourless liqueur. 
The main ingredients of Sambuca are 
the essential oils obtained by distilling 
vapours of the seeds of Star Anise, 





FLAMING 
SAMBUCA 


While a trained bartender can 

prepare a flaming Sambuca with ease, 
it is not advisable that you try this at 
home without expert supervision. But 
à bit of extra knowledge never hurts, 
does it? So, here goes. 


thus giving the liquor a strong smell of anise. 
These are then added to pure alcohol, a 
concentrated solution of sugar and other 
natural flavours to create Sambuca. No wonder, 
it tasted sweet. | also find out why it set my 
throat on fire: The liqueur is 76 or 80 per cent 
proof and is one of the most inflammable 

ones around. 


i» i 


| | | 4 


STEP 1: Preapare the equipment. 
A cocktail glass (a snifter is ideal), 
a Standard glass, paper napkins 
with a hard straw inserted 
through it. Put 30 ml of Sambuca 
in the snifter. Add a dash of 
coffee liqueur (Kahlua). 


THE ORIGIN The name Sambuca comes from 
an Arabic word: Zammut. This was apparently the 
name of an anise-flavoured drink that arrived to 
the port of Civitavecchia in Italy over 400 years 
ago. The Italian word Sambuca was first used as 
the name of another anise-based liquor that was 





| j uy created in Civitavecchia about 150 years ago. The | AJ 
SAM BUCA first commercial version of such a drink started at if 
TANYA the end of 1800 in Civitavecchia, thanks toa V cit 
| cháteau owner called Luigi Manzi who started med 
| selling Sambuca Manzi, that is still produced | N y 
today. In 1945, soon after the end of Second 
| ; | World War, Commendatore Angelo Molinari STEP 2: Rotate the snifter a few 
ESSIN | 27°93 Producing the brand Sambuca Extra ice e 
| dt Molinari that helped Sambuca become popular shifter far (ive esconde 
| lasse all over Italy. Please operate very carefully. 


SAMBUCA IN INDIA Antica is one of the 


best-known Sambuca brands. Now available 

in India, Antica has eight flavours of Sambuca— 
Raspberry, Banana, Blue Mandarin, Apple, 
Orange & Mango, Vanilla, Liquorice (Black) and 
Coffee. You can buy Antica Sambuca at most 
leading wine and beer shops in India now. 





STEP 3: Pour the flame in 
In Delhi, the price for a 750 ml bottle of the old-fashioned glass. 
standard Antica Sambuca is around Rs 1,450 
and a flavoured one would be Rs 1,500. 





HOW TO SERVE SAMBUCA 










NEAT: Sambuca can be served neat, dropped on it: it is called Sambuca con — 

slightly chilled. mosca (literally, "Sambuca with flies"). 

ON THE ROCKS: Sambuca can be The beans are there as an ornament, STEP 4: Extinguish the fire 
coffee beans as ornament. The ice taste of anise. 

exalts the flavours and changes the IN COFFEE: Sambuca can be added to ! 

colour of the drink from transparent ^ coffee as a sweetener instead of sugar. a shot glass and then set on fire for a 

to dense white. The mixed drink in Italian is called second or two, in order to increase the 

WITH TOASTED COFFEE caffè corretto or "corrected flavour. Another alternative is known i 7 

BEANS: In Italy, it is com- coffee", though more commonly as “Gas Chambers", which is almost ! 

mon to serve neat caffè corretto refers to grappa the same, but here the fumes are caught 

Sambuca with some float- and coffee. in a glass and after the shot is taken the 

ing coffee beans ON FIRE: Sambuca can be servedin fumes are sucked up through a straw. STEP 5: Gulp down the drink, 


place snifter over straw and inhale, 
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Tech Talk 


Don't believe your spam. Size 
isn't everything. kusuaN MITRA 


re you part of that large army of 
/ \ people who run through airport 
security checks with a big, dull, 
black laptop? And yes, I'm talking to you 
Apple people, too. You're still lugging 
around a heavy piece of hardware that 
marks you out as one of the crowd. 

Well, lug no more! There's a new fad 
for "micro" laptops, small in size, but noti 
short in performance. They're not meant 
to be a primary computing device. 
They're meant for those looking for 
something light to travel with. And if 
editing images and video is not what you 
do for a living, these machines are ready 
to handle the rough and tumble of 
Internet surfing, document editing and 
blogging. They're slim, light, chic little 
things, easy to stroll around with and 
handy as hell. 

True, they don't come with a DVD- 
drive, since they are usually filled to the 
brim with tech goodness inside. But load 
a few digitised movies and music 
onboard and—with their lower battery 
consumption and their ability to slide 
onto airline tray tables—they're fantastic 
personal entertainment devices for those 
longish flights. 

We picked two—one by HP and one 
by Acer. One's better looking than the 
other, more the kind of micro you want 
to be seen with, except it doesn’t have 
quite the same capabilities. Guess which 
is which. 


O ACER Aspire One 


With its Sapphire Blue cover this machine looks 
more like an accessory than a computer. It uses 
an Intel Atom processor which is easy on the 
juice and, since it comes with Windows XP 
rather than Vista, there are no dramatic issues 
when it comes to performance (sluggish, but 
not embarrassing). But the biggest plus of the 
Aspire One is its price—it costs a lot less than 
an iPhone and quite possibly makes more of 

a statement. A good-looking, inexpensive 
computer. It's a bit slow, but really—how 
much do you care? 

Prices start at Rs 21,990 plus taxes 
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Test Drive 


— SD CA 
i | AaS F- U= 
There are few better cars to impress, A 


and be impressed with, than the 
BMW 6501 convertible. vikRANT SINGH 
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" 246 805) NESS Tay 
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€" SPECIFICATIONS 


ENGINE 

4.8-litre, V8 
GEARBOX 

6-speed automatic 
MAK POWER 

360 bhp 


MAX TORQUE 
488 Nm 


0-100 KMPH 
6.6 seconds 


TOP SPEED 

250 kmph 

PRICE 

Rs 90 lakh (ESTIMATED) 





s motorists in India, 
we are accustomed to 
a few things— 
persistent but 
unnecessary honking, trucks 
barrelling down in your 
direction on your side of a four- 
laned road, and being bumped 
around in bumper-to-bumper 
stop-and-go traffic for no 
apparent reason. We are also 
quite used to potholed roads, 
towering speed breakers and in 
my particular case—pointlessly 
steep parking ramps at both 
home and work. Need-less to 
say, cars with good ground 
clearance are a must in India. 
So, imagine my surprise, 
when this whale of a car rolls in 
with a price tag of a diamond 
necklace fit enough to embel- 
lish a queen's slender neck, but 
with a ground clearance to 





Rock star presence: 
With a low-siung stance 





shame your television trolley. 
Little surprise, it refused to 
climb the ramps without the 
fear of losing its front bumper 
with an accompanying ground- 
ing noise, meaning | had to 
leave this expensive machinery 
out on the road, under the 
blistering sun, and in the midst 
of manic motorists, snorting 
bulls and peeing strays, and, of 
course, me by the side like a 


dedicated chaperon. 

It’s established then—the 
BMW 650i doesn’t come with 
the practicality (or the peace of 
mind) of your everyday 
affordable car. But then, it isn't 
as staid to look at either—it's a 
convertible, and a delightful 
looking one at that. The 
immaculate blend of convex 
and concave surfaces that de- 
fine its design, along with the 
long hood and stubby boot and 
the low slung stance, give it the 
presence of a rock star. So 
much so, that you begin to feel 
embarrassed by the attention 
showered by all and sundry. 

Then, there's the sound. 
Not of high-end in-car 
entertainment system, mind 
you, but the snarl of an equally 
entertaining but highly potent 
beast lurking under the hood 


e 
Comfort zone: Interiors are plush and 
seating accommodating 





of the 650i. The beast in ques- 
tion is a massive 4.8-litre V8 
with 360 bhp and almost 500 
Nm of torque; that's enough 
fire power to stun your brain, 
irreparably, into a trance. 

It gets to 100 kmph in just 
over 6 seconds, which is just 
enough to keep your head and 
back pinned to the seat nice 
and proper. You also have to 
be really careful with that 


throttle, because every time to 
touch it with vigour, the 650 
lurches ahead with the ferocity 
of a woman-deprived sailor; as 
if it were taken in by the rear 
end of the car upfront. 

For all its sportscar-like 
attitude, the 650 is surprisingly 
comfortable. The seats are 
plush and accommodating, and 
so is the ride quality. It is pretty 
quiet too on the inside, till you 
get that roof down, that is. 
Once the soft-top roof is 
packed away neatly in the 
boot, the world around you 
changes quite dramatically; 
that there's little between you 
and the environment is stimu- 
lating enough, but then the 
exhaust note amplifies to intox- 
icating levels, and, of course, 
you have everyone from the 
Sumo driver to the hot-shot 


Fasten your seatbelts: That's 0-100 
kmph in six seconds flat 





honcho in a 7-series giving you 
the appreciative nod. 

And, as for the low ground 
clearance woes—well, we did 
manage to take it to the 
foothills of the Himalayas, 
over badly broken tarmac 
without a single underbelly 
scrape. Brilliant. 








Vikrant Singh is Road Test 
Editor, Auto Bild India 
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Music 


Second 


When a legend makes a 
comeback, the guestion is 
always "how does it compare 
to the earlier work?” We find 
two cases where the answer is 
"quite well actually". 

BIBEK BHATTACHARYA 


BRIAN WILSON 


Brian Wilson: 
Performing 


SMILE in 2005 








The Beach Boys: In this 1976 picture, Brian Wilson is top left 







That Lucky Old Sun 


n the mid '60s, the pop world was in 
awe of Brian Wilson. A lead voice 
and chief composer for The Beach 
Boys, he was a master at creating lay- 
ered and intricate pop symphonies which 
dripped sunshine and good vibes. Today, 
Pet Sounds sits right up there with The 
Beatles' Revolver and Bob Dylan's Blonde 
on Blonde as one of the greatest rock al- 
bums of the '60s. But Wilson lost the 
plot after that, his perfectionist tenden- 
cies overwhelming his fragile, shy mind. 

After years in the musical wilder- 
ness, he returned early this decade with 
his definitive version of 
SMILE, the long gestat- 
ing album which had 
destroyed his sanity in 
the first place. Having 
reached catharsis, he 
teamed up with his 
long-term touring 
band and lyricist Van 
Dyke Parks to create 








That Lucky Old Sun—a neat summa- 
tion of the lazy sun splattered California 
daydream that has always been Wilson's 
chief muse. 

It would be unfair to expect an album 
as great as SMiLE or Pet Sounds, and 
That Lucky Old Sun should be enjoyed on 
its own terms. Van Dyke Parks spins sto- 
ries and fables of an idealised Southern 
California that probably never existed, 
but they work as songs because of 
Wilson's melodies. So you get the hazy 
glow of Morning Beat, the gorgeous 
close harmonies of Good Kind of Love, 
and the driving sunshine 
pop of Oxygen to the 
Brain. The spoken word 
fragments about Califo- 
rnia drag down the 
album, but at about 30 
seconds each, they're a 
minor distraction. 
Download the album 
from www.emusic.com 


y" THE VERVE 


nglish space rock- 
F ers, The Verve, 
always seemed to 
split up whenever suc- 
cess beckoned. They first 
split for a year after their 
1995 album A Northern 
Soul was released. Then, 
oddball shamanic lead 
singer Richard Ashcroft 
reconvened the band for the towering Urban Hymns 
of 1997. Documenting the tail-end frustrations of 
Britpop with great songs like Bittersweet Symphony 
and The Drugs Don't Work, the album became a 
smash hit, giving the band the recognition they so 
craved. Then they broke up again. 
A decade and three Ashcroft solo albums 
later, the band reconvened last year for a string 
of shows. And they were so good that an album 
was inevitable. The cunningly titled Forth 
sounds like a sequel to Urban Hymns, as if 
time had stopped somewhere in the late '90s. 
But instead of sounding anachronistic, they 
sound in great form, returning to the swirling, multi- 
layered guitar driven psychedelia that had been their 
signature sound in the first place. 

Powered by the heavily programmed hit Love is 
Noise, Forth has its quota of pop hooks and epic sonic 
workouts like Noise Epic and Sit and Wonder. Ashcroft's 
lyrics on love and redemption always worked best in the 
musical setting of the band and on songs like Judas, his 
voice positively shines. If you're looking for new ideas, 
you'll be disappointed, but there's no question— 
The Verve are back. 

Download the album from www.emusic.com 
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Richard Ashcroft: Performing at Manchester Central in 2007 The Verve: In 2008 
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DVD Review 


To Scorsese he was a 
giant. And now there's a 
new Akira Kurosawa 
box-set in the shops. Five 
legendary films from the 
Fifties and Sixties. A feast. 


BIBEK BHATTACHARYA 


The Seven Samurai 
(1954) 
: It's the film that 
-— went on to be 
remade as The 
Magnificent Seven 
starring Yul Bren- 
ner and Steve 
McQueen which in 
turn influenced the 
desi blockbuster 
Sholay in the late 
Seventies. One of 
the most influential films of all time, The 
Seven Samurai is often credited with 
spawning the modern action movie. 

It ostensibly tells the story of a vil- 
lage terrorised by bandits, which hires 
seven oddball, out-of-work samurai to 
save them. Kurosawa was a huge fan 
of the Hollywood Western and what 
he absorbed from John Ford films he 
distilled into a vigorous, action-packed, 
yet humane portrait of society. So he 
raises issues of class—the samurai are a 
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A KUROSAWA 
VIEWING LIST 


The five films in this col- 
lection are a taster. If you 
want to go deeper into 
the art of this wonderful 
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The Box Set 


WHERE TO BUY IT: Available in most DVD stores or online 
at www.moviemart.in 


higher class than the villagers so they 
technically can't be hired by the lat- 
ter. And love—what if a samurai and a 
villager fell for each other? And, in 
the context of an action movie, there's 
an immense amount of planning inv- 
olved. Almost two-thirds of the movie 
is spent delving into the character of 
the samurai as well as the villagers. 
Each samurai gets his own grand 
entrance, a device later done to death 
in umpteen action flicks. 

The star is Toshiro Mifune who ex- 
cels as a big-hearted showboating 
samurai who acts before he thinks. 
You may recognise him from another 
much-mimicked Kurosawa classic, 
Rashomon. Great filmmakers and great 
actors often work in pairs—witness 
Ingmar Bergman and Max Von Sydow, 
Jean Luc Godard and Jean Paul 
Belmondo, or Satyajit Ray and Soumitra 
Chatterjee. 

For Kurosawa and Mifune, The Seven 
Samurai was one of their highest points. 





Red Beard 

(1965) 

Akahige or Red Beard is Kurosawa's 
final collaboration with Mifune. 
Between them they'd made 
Rashomon, The Seven Samurai, Ikiru, 
The Hidden Fortress (a big influence 
on Star Wars), Yojimbo (a prototype 
for Sergio Leone's Spaghetti 
Westerns), High and Low and 
Kurosawa's brilliant take on Macbeth 
—The Throne of Blood. 

Mifune plays the eponymous Red 
Beard—a kind, humanitarian healer 
who runs a little clinic in a Japanese 
village. A young doctor arrives from 
the city with the hopes of making it 
big, disdaining both the villagers he's 
supposed to cure and Red Beard, 
who's a hard taskmaster. What fol- 
lows is a measured look at the nature 
of care and what it means to really 
cure a person. The story builds at a 
leisurely pace, while the young doctor 
gets to know the villagers and Red 
Beard slowly 
but surely in- 
stills in him the 
humanity and 
sacrifice neces- 
sary to be a 
physician. As is 
his won't, Kur- 
osawa spins 
many delight- 
ful little sub- 





plots about other characters, and 
gradually the grand narrative of the 
whole film comes into focus. Taking 
two years to film this difficult movie, 
Kurosawa fell out with Mifune, ending 
one of the greatest of cinematic 
partnerships. 

Kurosawa would go on to make 
classics like Ran and Kagemusha in 
his late period but none of them 
came close to matching the poetry 
of his earlier work with Mifune. A 
must watch. 


ON KUROSAWA 


eorge Lucas: " Seven Samurai influenced me a lot in terms of understanding how cinema works 
and how to tell a very exciting story and still have it be very funny and very human.” 


atyajit Ray: “The effect of (Rashomon) on me, personally, was electric. | saw it three times on 


onsecutive days and wondered each time if there was another film anywhere which gave such 
ustained and dazzling proof of a director's command over each aspect of filmmaking.” 


artin Scorsese: “The term ‘giant’ is used too often to describe artists. But in the case of Akira 
urosawa, we have one of the rare instances where the term fits.” 
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Quick Reads 





A Man Confesses 

In the sky's distillery, the afternoon light 
was a weak brandy. Standing at a study 
window, Brian said, “She seemed like a 
free spirit—bold, edgy, but fun. After 
we'd been together awhile, | began to 
realise something was wrong with her." 

Amy had sampled Vanessa's e-mails. 
The ten-year collection was large. She 
got the flavour from a few, and didn't 
care to read more. 

"| wanted to end it, but she has this 
magnetism." In disgust, he repeated, 
"Magnetism. Truth. She was hot, totally 
hot, and | knew she was unstable, but | 
was weak. That's the sick truth." 

He had begun this account facing 
Amy, but even ten years after these 
events, shame led him to prefer to con- 
fess to the window. 
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DHIMAN CHATTOPADHYAY 


Paradise Lost 

All I've done is lost a husband, 
and he's not lost forever, he's 
just run off with someone else. 
She tried this idea out in her 
mind, seeing how it felt. 
Edward wasn't gone forever: 
he had just chosen to leave her. 
Was that worse or better than 
if he died? Because if he died, 
and he still loved her, she'd have 
that comfort to help her along 





She wanted to move behind him, 
put a hand on his waist, and let him 
know this changed nothing between 
them. But perhaps he needed his self- 
disgust to be able to purge himself of 
these secrets; she sensed that her affec- 
tion might weaken his resolve, that he 
was aware of this, that she must trust 
him to know when he could face 
her again. 

Fred and Ethel snoozed back to 
back, book-ends without a book. Nickie 
remained awake, more interested than 
she pretended to be. 

Excerpted from The Darkest Evening 
of the Year by Dean Koontz 

Price: Rs 195 

Pages: 440 

(With permission from Harper 

Collins India) 


Matters 
of the Heart 


Two novels set in different milieu, united by a 
common thread of love, infidelity and terror. Sit 
back and read these romantic thrillers this fortnight. 


as she dealt with the pain of 
being on her own. Yes, she 
grinned, feeling some crazy 
sense of relief, in the midst of 
all this madness, death certainly 
trumped separation. 
Excerpted from Lessons in 
Heartbreak by Cathy Kelly 
Price: Rs 250 

Pages: 454 

(With permission from Harper 
Perennial) 
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Column 








Golf in India is 
divided into pockets 
and the southern 
part of the country 
hasn't produced top 
quality players for 
various reasons. The 
Southern Sirens— 
iahul Ganapathy and 
Sandeep Syal—have 
defied the odds to be 
where they are. 


Golf Digest 


TEEZONE) PRABHDEV SINGH 
SOUTHERN SIRENS 





ou have to admire those who make 
a living out of playing a sport, more 
so in our kind of an environment. It 
takes a bold mindset to detach from 
the relative comforts of a regular 
pay cheque, and gamble with the vagaries of 
form on the playing field. We generally tend to 
look at the bright side—the travelling around 
the world (which may not necessarily be a perk 
these days), the money and its spin offs, and the 
time and space in the media. There is a corollary 
attached to all of this. Whatever it is that these 
guys play, they need to be 
playing it really well to pay 
for all the travel, the hotels, 
and, of course, the dreaded 
end-of-the-month bills. The 
media usually comes in when 
you have a proven winner on 
your hands. It's a 'take no pris- 
oners' situation out there and 
stragglers are confined to 
the unknown. 

| happened to spend more 
than a few hours with some of 
our leading golf professionals 
a few weekends ago. The DLF 
Masters, part of the 
Professional Golf Tour of India 
schedule, has come up with 
an interesting format. Of the 
four days of the tournament, 
once the halfway cut is applied and the field is 
reduced to about half, a team of two pros and an 
amateur play a team event that runs concur- 
rently over the last two rounds. 

For no fault of theirs, Rahul Ganapathy and 
Sandeep Syal had me for company on a wet 
Saturday. So wet that play was delayed by 
four hours and when it finally got underway, 
you could pick and place your golf ball on the 
fairway as it tended to get embedded in the 
soggy turf. In an attempt to distract the two 








Master's play: Ganapathy in his stride 


from my golf, | chatted. 

The Southern Sirens—Ganapathy is from 

Mysore and Syal from Chennai—have defied the 
odds to be where they are. Golf in India is divided 
into pockets and the southern part of the coun- 
try hasn't produced top quality players for various 
reasons, among them lack of infrastructure and 
role models. Ganapathy, 29, was different. Much 
was expected from the Mysore man when he 
came on tour eight years ago. All those years 
and 26 second place finishes later (he has been 
counting), Ganapathy currently tops the PGTI 
order of merit. He finally broke 
through not very far from 
home when he won the 
Global Green Bangalore Open 
in the third week of December 
last year. He's won another 
couple of events since then. 
"| was just too much into golf 
earlier on. | would be practis- 
ing and playing and then | 
would go home and watch 
some golf or instruction video. 
The arrival of Veer (son) has 
changed all that. Now when | 
get home, | just switch off 
from golf and that seems to 
4 have helped.” 
B Understandably, he's 
relieved to get the pressure 
off. "You keep plugging on 
in the hope that some day something will click. 
After Bangalore, I'm playing like a new man." 
Ganapathy can count himself among the lucky 
few. Majority of the golfers out there plod on 
looking for a similar break. 

Of course, there is no escaping the north 
Indian connection. Ganapathy's wife is a Sikh 
and his coach is Delhi Golf Club's much sought- 
after Romit Bose. = 
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Prabhdev Singh is Editor, Golf Digest India 
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be THE 
CANDY 
MAN 


A “terrible eater” when young, he 
now runs India’s oldest fast food 
chain, best known for its ice cream 
parlours. Samir Kuckreja, the MD 
of Nirula's, tells us about work, 

& workouts and the famous hot 
chocolate fudge. ANUMEHA CHATURVEDI 
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edidasummer job there at 14, 

for a measly Rs 200 per month. 

Twenty-six years later, he went 

on to head the family-run 
restaurant chain. It's the kind of stuff that 
Bollywood dreams are made of. But then, 
for Samir Kuckreja, MD of Nirula's, life has 
always been about chasing that childhood 
dream and never looking back. 

“Nirula’s was established by my mater- 
nal grandfather in 1934,” says Kuckreja, 
when | meet him at the chain's famous 
outlet in Connaught Place. He's dressed 
formally, in a striped cotton shirt and 
crisp grey trousers, but his manner is 
informal, disarmingly modest. Chatting 
with his employees, he seems almost 
too affable for his designation. ”It was a 
family business,” he continues, “and we 
had too many people around to manage 
it. But | did dream of running it on my 
own some day." 

Despite being related to the Nirula's 
family, Kuckreja chose to rough it out to 
reach on top. In 1989, he went to Cornell 
to do a hotel and restaurant management 
Course. Then, he worked with Nirula's for 
nine years, looking after the business 
development and marketing side. Stints at 
Yum! India and various other restaurants 
in Mumbai followed. “| worked closely 
with Sanjay Narang, the renowned 
hotelier and it really helped me learn 
the ropes,” he recalls 

But the turning point for him came in 
2006, when Malaysia-based private equity 
fund Navis Capital acguired Nirula's and 
Kuckreja was appointed MD by the new 
management. Were there hard feelings at 
home? "No. It was a smooth takeover and 
family members thought it to be in their 
best interests." Soon after taking over, 
Kuckreja revamped the menu and opened 
other outlets, which expanded their 
business exponentially. He introduced 
new dishes and flavours and diversified 
into casual dining with outlets like Pot 
Pourri. New retail formats were created 
in the form of Express outlets, and food 


INSIDE TRACK 


BORN 
Delhi, 1966 


FAMILY 
Married, with two 
daughters 


EDUCATED 

BA (Economics) from 
St. Stephen’s, BS in 
Hotel Administration 
from Cornell University 


FIRST JOB 
Summer job at the age 
of 14 with Nirula's 


FAVOURITE FILMS 

Blood Diamond, 

Proof of Lif 

FAVOURITE DESTINATION 
Bali 


WOULD LOVE TO VISIT 
The Great Barrier Reef 


MANTRA IN LIFE 
Walk the talk 


courts. Under Kuckreja, Nirula's has held its own 
even as several international players have entered 
the market 

“| guess the name Nirula's in Delhi conveys a 
sense of warmth and intimacy that's been 
associated with people for generations,” he says. 
“When they think of ice creams like the Hot 
Chocolate Fudge, they think Nirula’s.” And of 
course, it’s his favourite ice cream as well. 
"Without doubt, yes. It's something that I 
practically grew up on,” he smiles. 

When the city’s busy sampling his desserts over 
the weekend, Kuckreja’s taking out his family for 
fancy dinners to places like the 360 Degrees at the 
Oberoi. “| also hang out at Chokola, the café in 
Basant Lok with my twin daughters Kimaya and 
Nanki, aged 10. It’s funny, | was a terrible eater as 
a kid, but | am sorted now. Must be all those years 
at Doon School!” 

He's already spent a large part of his life away 
from home, but that hasn't stopped him from 
exploring further. “| love travelling. After my years 
in the US, | took a year off to do nothing but 
travel. | went skiing in Gulmarg with my family this 
year and thoroughly enjoyed it.” All that sport 
goes on to explain his trim physique. “That, 
coupled with my workouts," he adds. "I'm not into 
gyms. Running three times a week and playing 
golf and tennis over the weekend suffices for me.” 

It's all very healthy for someone in the fast 
food business. | ask him if he has any of the 
traditional vices. “None that | could think of,” he 
shrugs. “| don't smoke and | only drink occasion- 
ally. My wife Tandip is the first girl | fell in love 
with. Perhaps, | should have loosened up a bit.” 

Perhaps not. His single-minded focus and 
determination are the virtues that made Samir 
Kuckreja the man he is today. 
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NARAIN KARTHIKEYAN Ma 


Fast not 


Furious ed D 


Born to a former rally 
champion, the quiet 
Narain Karthikeyan has 
speed in his blood. We 
catch up with him to 
find out what it's like 
to be "the world's 
fastest Indian". 


How did you take to motor racing? 
It was all | knew growing up. My father 
was a former national rally champion— 
he won the South India rally seven 
times. | am also related to S. Karivardhan, 
who was not just a successful car racer, 
but also the designer of several low-cost 
formula cars. Growing up in such an 
environment, | never really considered 
any other career. 

Your greatest achievement. 
Making my Formula One debut for 
Jordan in 2005. It's every racer's dream 
to drive in Formula One and it was no 
different for me. India's not really a 
motor racing country and getting the 
right kind of training and corporate 
support can prove difficult. 

The most treasured sporting 
moment. 

Winning the A1GP race in May this 
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year. Sure, l've won races before this, 
but nothing beats the feeling of win- 
ning for your country. I felt so charged 
up when my team cheered for me and 
they played the national anthem in 
the end. It felt really good when the 
President personally congratulated me. 
Your dream car. 

The Porsche Carrera because it's luxu- 
rious and sporty all at once. | am also 
quite fond of the Audi R8 & Nissan 
GTR for similar reasons. 

The car you drive. 

Tata Safari Dicor. It's the best bet for 
Indian roads. It's one of the few Indian 
SUVs on the road, and it's very power- 
ful and agile for its size. 

Your sporting hero. 

Ayrton Senna. The Brazilian triple F1 
champion was my favourite hero. He is 
a legend when you talk of motor racing. 





He started his career at a very young age 
and had this fiery streak of never giving 
up which really inspired me. 
A little known fact about you. 
| am quite religious and superstitious by 
nature. Since motor racing is all about 
high speed and taking chances, | make 
it a point to visit nearby temples before 
any race. 
Your favourite holiday destination. 
| love Singapore and Kuala Lumpur. | am 
all for spicy food and their local cuisines 
are my all-time favourites. | am big on 
adventure sports and like to go trekking 
and rock climbing with friends. 
How do you unwind? 
Motor racing takes a tremendous toll on 
your body. | like to relax by watching 
movies and listening to music. Madonna 
and Jon Bon Jovi are my favourite artistes. 
AS TOLD TO ANUMEHA CHATURVEDI 
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ouccesstully setting dinner tables ` 


of the rich and famous for | 


over 100 years. | 





Noritake, Fine China tableware. 
For all occasions. 


Since 1904 Noritake has been successfully setting dinner tables around the world. 
From gracing the tables of the Sultan of Brunei to high profile corporate dinners, 





Noritake has created exceptional pieces, each a reflection of its commitment to Corporate 

9o s* e 
superior quality, Today Noritake is the undisputed leader in China tableware. ( rifting 
Go ahead, buy a piece of history today. - - 


ortlare- 
Dinner sets m Tea sets m Cutlery m Vases m Mugs and more. SINCE 19 0 4 


8 Chennai: The Grand Legend, 532, (old No. 557) Anna Salai, (Chit Chat | Floor), Chennai - 600 018. Phone:044 65187535. Mobile: 093819 55500 

B New Delhi: The Legend, L5, Central Market, Lajpat Nagar Il, New Delhi - 110024. Phone: 011 41553835 / 36. Mobile: 098110 86774 

B Hyderabad: M/s. Dragon Fly Retail (Near Meridian School), 152. Road No 7, Banjara Hills, Hyderabad - 500 034. Phone: 040 23352726. Mobile: 098495 82514 

B Kolkata: The Legend, Shop No:10, Ground Floor “The Silver Arcade" at Silver Springs, JBJ Halden Avenue, Kolkata - 700 105. Mobile: 09831 50959 

B Mumbai: Noritake Showroom Ground Floor, "Nasrurallah Terrace", No:4,Napean Sea Road, (opp:Manzoni / In Style) Kemps Corner, Mumbai - 400 036. Phone: 022 - 23670061 
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ATTLE OF THE GIANTS 

— RUN A MARATHON 

“TERHOURS WITH WITH AJAY BULI 

ANDEEP MENON M 
PLAY MISTY FOR 
ME WALKING IN 
MUSSOORIE 
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FEATURING Amit Burman, Ravi Bajaj and Gary Bennett 
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BAY OF THE DESCENDING DR.AGONS 



















co wn 
Ha Long Bay - vietnam 


This UNESCO world heritage 
site features thousands of 
limestone monolithic islands 
each topped with thick jungle 
vegetation which rise 
spectacularly from the ocean. 
Several of the islands are 
hollow, with enormous caves. 
This only of its kind natural 
wonder was was introduced by 
New Open World Foundation as 
World's 7 Natural Wonders. 


xplore Vietnam from North to South. Capital Hanoi is a fascinating blend of East and West, with Chinese influence & French design. Danang & Hue are rated by National 
eographic as one of the "50 places of a life time to visit". Spend a day at the Cu Chi tunnels made up of 250 km of tunnels and chambers below the city. Do Shoot guns- 


noose between AK-47 & M16 rifle just for fun. These are a few great reasons to visit this amazing country. 


We are the pioneers to offer truly customised tours to this world wonder. Our indepth research, choicest 
accommodation, perfect itinerary, sightseeing with private guide, and value for money will make your visit 


memorable. Now see your ordinary vacation turn to the holiday of your dreams. And savour every moment of it. 





EXPLORE- EXPERIENCE- EVOLVE 


www.365tours.in 
044 - 42321964 / 42139342 / 9003024746 
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IF THIS GUY CAN DO IT... 





t's not exactly breaking news, let's be honest. Exercise is good for you— 

hold the front page! You've known this for about as long as you've known that 

you should order the salad or take the stairs or drink more water. But still you 
don't, or not often enough, at any rate. 

Don't get us wrong, we're not trying to nag you here. Far from it. We at 
BT More are no different to the rest of the business world. We, too, have noticed 
the trend towards fitness, we've seen Anil Ambani run his marathons. But we just 
watch, we don't participate. We make the same old excuses—l'm too busy, | don't 
have time—and we get slower, heavier and more slothful. It's a quirk of human 
nature—even when the writing's on the wall, and around your waist, it's just 
easier to do nothing. It's the lazy gene. It's a killer. 

so, in this issue we shake things up. We ask a psychotherapist to tackle all of 
our excuses head on. We talk to three big shots in business about how exercise 
changed their lives. And we put together a realistic three-week 
programme to transform the career couch potato into people who can for the 
first time see the benefits of regular exercise. 

Of course, one of the main reasons to exercise is so that you can better indulge 
later. In other sections, we introduce you to the art of handmade noodles, the 
many faces of Grand Marnier, the peculiarities of Grand Marnier. And we 
remember, in both the DVD section and Sourish Bhattacharyya's wine column, the 
inspirational legacy of Paul Newman, the legendary actor and philanthropist who 
died on 26th September. May he rest in peace while you go and work out. Enjoy! 
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Bracelets e Cufflinks e Rings e Car Danglers ® Key Chains e Money Clips e Pendants œ EarStuds 
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12 Three Weeks to a Better Life 20 Mix It Up 26 AWalk in the Clouds 
It's hard to start. When you haven't done Wearing the same old solid-coloured Avoid the tourist trail in Mussoorie 
a scrap of exercise for ages, the biggest shirts and ties? Liven up your wardrobe and this land of rain, mist and stunning 
battle you face isn't on the treadmill, it's with patterns. peaks continues to exert its magic. 






4 30 The Pleasure's All Yours 

Grand Marnier has given birth to some 
of the world's most potent cocktails. 

We asked the brand ambassador in Asia, 
Gulliaume Jubien, to whip up exotic 
cocktails for six different moods. 


in your head. If three flights of stairs iq 
leave you panting, then you probably 4 | | 
shouldn't steam into a full-on Iron Man vy. a 4 
regime. But that's no excuse. There is | / 
no excuse. 


16 Marathon Mania 
Delhi gears up for its fourth half marathon 
of the year on 9th November. It is expected 
to be the biggest in the country with over 
30,000 participants. We tell you why 
you should join up, and what it takes 
to go the distance. 
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For the unwary customer, a visit to Nirmals can be very unsettling indeed. When you ask to see our range of 

fabrics, please be prepared to be buried under a mountain of choices. We have the maximum fabrics in Delhi. 

When you want unique designs, we'll show you stuff no one in Delhi has seen before. And if you want to know 
about our prices, they're lower than anyone else's in the region. A big sorry to our competitors! 


The joy of creation 


Upholstery Fabrics | Curtains | Carpets | Bed, Bath, Table Linens | Accessories 


3/4, Furniture Block, Kirti Nagar, New Delhi-110 015, Ph.: 25193568, 25114446/47 
K-38, Central Market, Lajpat Nagar, New Delhi-110 024, Ph.: 29848888,29849999 
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Chef Wu Zhang Qiu Aw 44 A Legend Passes 


Ooh La Lamian! 

What does it take to make a noodle? 
We ask Chef Wu Zhang Qiu, a noodle 
master from China, to give us a 
demonstration. 


Chalk and Cheese 
At the end of the day, they're not 'just 
phones’, 
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Late night is when a city truly shows its 


colours. When you've done a bar or 
three, and it's past midnight and you 
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your options? 
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With its three-mode drive select 
system, getting behind the wheels of 
the Audi A4 3.2 Quattro will give you 
an adrenaline rush like no other. 
Blaze the roads in this beauty and 
fall in love all over again. 
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Paul Newman succumbed to cancer 
recently at the age of 83. We 
remember the man and his movies. 


16 A Life Worth Reading 


The story of Lt General Inderjit Singh 
Gill is one worth recounting. And 
veteran journalist S. Muthiah 

does it well. 





48 The Bullet from Bangalore 

A chemistry student who started in 
advertising and then moved to IT, 
Sandeep Menon prefers to take the 
road less travelled, both at work 
and play. 
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there to check out this fortnight. 
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Want to make your wedding an 
event, that's truly an affair to 
remember? Preston Bailey, 
Hollywood's favourite wedding 
designer, tells you how. 


| Butch Cassidy's Legacy 


Column by Sourish Bhattacharyya, 
Executive Editor, Mail Today. 
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GET UP 
AND 


ET. 


WHEN IT COMES TO EXERC IDE, ONLY ONE QUES TION 


MATTERS — 


SANJIV BHATTACHARYA 


been years since you 

last did any regular 

exercise—be honest. 

Oh you would, if you 
had the time, but your schedule is too 
crazy right now. Anyway, you've just got 
one spare tire, not two. And you're not 
that hopeless—you can still make it up a 
couple of flights without pausing to 
catch your breath, which isn't bad for a 
smoker in his 30s. 

Well, here are a couple of statistics to 
chew on. Only 12 per cent men regard 
fitness and health care as something 
important. And 20 per cent of people 
over the age of 35 die because of lack of 
exercise. It's shocking news all right. But 
the real shock is that you've read and 
ignored things like this before. 

You know it applies to you. You've 
heard that voice in your head, the one 
that pipes up when you hit 30 and never 
really subsides. The voice that reminds 
you that you're not 20 anymore—you 
can't drink that many pegs without suf- 
fering the next day, you can't sprint up 
the stairs like you used to, you can't even 
move the sofa without pulling some- 
thing. You're ageing and you know it. It 
starts with the aches and pains, the slow 
recovery times, then your memory starts 


of people over the age ot 35 


to let you down and you're not as awake 
in the morning as you once were. 

It all boils down to one question— 
what kind of man do you want to be? 
The slow, heavy, wheezing kind with the 
creaky joints and the falling sperm 
count? Or the sharper, fitter, kind who's 
more agile and trim? Is this even a ques- 
tion at this point? More and more Indian 
men are choosing to get healthy for the 
first time in their lives—the fitness boom 
is well underway in this country. Don't 
get left behind. 

And don't worry—no one's expecting 
you to suddenly transform into a gym 
freak. This isn't about Men's Health abs 
or getting the girl (even though health 
clubs are actually great places to meet 
girls). And it's not about giving up red 
meat and alcohol and all the things you 
enjoy about life. Fitness isn't an all or 
nothing proposition. 

This is about health, longevity and 
quality of life. Every man wants to be vir- 
ile and strong and alert. It's in our ge- 
netic code. You don't want to lose that 
competitive edge. And you don't want to 
be that guy who can't touch his toes or 
swing a punch or hit a ball anymore. 

So, get up off the sofa—it’s time to 
make a change! 


die because 


of lack of exercise. 


EMBER 2 


THE EXCUSES 


There's a devil on your shoulder. 

Don't listen to him. Varkha Chulani, the 
Consultant Psychologist at Lilavati 
Hospital in Mumbai, responds to some 
of our most common excuses. 
ANAMIKA BUTALIA 


"| work long hours." 
RESPONSE: Please. You natter with 
your pals. You're on facebook. If 
you didn't forward that silly joke 
to all your colleagues and friends, 
you'd save time. Why not spend 
that time stretching? 


is 


"The travelling is 

strenuous and I'm too 

tired for a workout.” 

RESPONSE: If you take the train or the 
metro, then consider it a warm up 
or a wind-down to your work out. 
The only reason your travel is wear- 
ing you out is because you're unfit. 





Sa 


“This is muscle, not fat.” 
RESPONSE: Muscle doesn't jiggle, fat 
does. And it’s making you lethargic. 
Consider fitness a goal, like a 
career appraisal. Let nothing 

keep you away from it. 


“I've never gone to the 


gym and I'm fine!” 

RESPONSE: No, you're not. The decay 
has begun. The wear and tear of age 
and your lifestyle. You have a fraction 
of the energy you once had. So, get 
up off the couch. You can laze 
around when you're old. 
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“Where's the time?” 

response: You'll make time for 
television or another drink at the 
pub. So, make the time for your own 
body. Turn six coffee breaks a day 
into three. Less caffeine and 

more exercise! 
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RAVI BAJAJ 43/ Fashion Designer 


‘It's a Happy Addiction" 


started working out nearly 20 years ago. My friends would hit the 
| gym and they coaxed me into following them. It's an addiction | 
haven't been able to give up since and | am proud of it. 

My tryst with the gym started when | created a new line of clothes 
for Hyatt. They offered me a barter deal (a membership of their gym) 
and today | practically live in that gym. | am not obsessed, however. | do 
not work out when | am travelling and carry no training gear. However, | 
walk a lot when on tours, so it makes up for the lack of weight training. 

Normally, | work out for an hour, five days a week. My routine 
includes cardio, weights and pilates. In summer, | sometimes don't do 
the treadmill so much and swim instead. 

Honestly, | feel if | hadn't been working out, | would have ended up 
in a mental asylum by now, such is the pressure at work. Being fit 
physically, keeps me mentally fit and that's most important. 

Working out should be a like a second skin for all. The first year 
might be a bit tough but then it becomes a habit. Mark my words. 

It is like brushing your teeth every morning. 
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Gary R.Bennett 54/ MD & CEO 
Max New York Life Insurance 


“My Blood 
Pressure Is Like 
a 25-year-old's" 


'm in the life insurance business and 
| | deal with loss on a daily basis. The 
life that | live should be healthier 

than before. | have been exercising 
for the last two years, and l've lost 54 
kg over these two years. My two-hour 
regimen every morning includes an 
hour of aerobics and 30 laps in the 
pool. For variety, | do about 4 km on 
the treadmill or an hour of yoga with 
instructor Jagdeesh or his wife Jill. | 
was a borderline diabetic. 

My diabetes is gone. My blood 
pressure is like that of a 25-year-old. 

| have so much more energy and 
stamina to do things. 





AMIT BURMAN 39/ VP, Dabur India 


.| Feel Younger” 


started working out a few years ago, when | realised | was not get- 
| ting any younger and my body needed a stricter routine. At pres- 

ent, | work out four times a week. | do a full cardio workout three 
or four days in a week. This includes an average of 25 km on the 
treadmill each week and muscle training. 

| have a personal trainer who comes home to help me through the 
workout in my home gym. 

As a result of my regime, I have lost my flab totally, lost a few 
unwanted kilos and more importantly, added some muscles where 
it matters. 

Today, | feel much younger, livelier and energetic. If | don't work 
out one day, | don't even feel like going to work. 

My advice to all those who want to workout and look fitter but 
can't bring themselves to do so, is to just get started. It's a battle with 
your own mind. Set yourself a week-by-week target and achieve it. If | 
can spare an hour each day despite so much work, everyone can. 
Anyone can eke out an hour four times a week. Start by walking, go 
on to running and gradually get to the weights if you want to. 
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Women are more attracted 
to men who exercise. 


Men who are engaged in physically 
active leisure activities are up to. 


2 1 % less likely to develop 


cardiovascular disease. 


0 


Men regard fitness and 
health care as something 
important. 






Men start to age at about 


35 years. 


Jogging and cycling through 
middle age can slow down 
the effects of ageing by up 


°12 years 


Regular exercise reduces 


your chance of d y of heart 
disorder by 4 5 


0 





— 


Women would dump a guy if 
he became fat. . 
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Fitness Special 


THREE WEEKS 
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It’s hard to start. When you 
haven't done a scrap of 

exercise for ages, the biggest bat- 
tle you face isn't on the treadmill, 
it's in your head. It's true, if three 
flights of stairs leave you panting, 
then you probably shouldn't 
steam into a full-on Iron Man 
regime. But that's no excuse and 
you know it. There's no excuse. 


he first week is all about 

getting out there and 
doing something. Getting the 
blood pumping once again,” 
says Cheong. "So, take a walk 
in the park. Skip the elevator 
and take the stairs. Feel your 
muscles and start working on 
enhancing stamina and that 
long-lost flexibility." 















WEEK 


We asked Jeremy Cheong, 
(above),Chief Instructor at Fitness 
First, the biggest health and 
fitness group in the world, to 
chalk out a fitness plan for the 
unrepentant sloth. Cheong knows 
about these things. He's been in 
the fitness business for 12 years 
now and has worked with Fitness 
First since 2002. And, he says, it 
only takes three weeks to change 
your habits. Three weeks to see 
the benefits of exercise and get 
into a fitness state of mind. Three : 
weeks, in other words, to change if 
your life. 

So, what are you waiting for? 
Get up and get started! 
ANUMEHA CHATURVEDI dicm. 
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Walk in the Park 

Start with a brisk walk or jog for not 
more than 15 minutes, three times 

a week. It'll help relieve stress and 
improve flexibility, thereby 
strengthening your muscles, bones 
and joints. Everyone loves a walk 

in the park. 


Take the Stairs and Live Longer 
A team of Swiss researchers have 
found that taking the staircase and 
skipping the elevator could lead to 
better fitness, less body fat and a 
drop in one's blood pressure, cut- 
ting the risk of dying prematurely 
by up to 15 per cent. Stairs equal 

a longer life. 


Bodyweight Squat 

Position your feet firmly and slowly 
bend your knees and lower yourself 
down as far as you can without lift- 
ing your heels off the floor. It looks 
funny but it's one of the best lower 
body exercises around. Pause at the 
bottom and push back up to the 
starting position. 


Bodyweight Lunges 

Lunges focus on developing, defin- 
ing and toning the lower body 
muscles. While standing straight, 
step forward with one of your legs 
and bend your knee. Stay put for a 
minute, then straighten your leg 
and step back. Alternate legs. 
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YOU & AMBITION, 
THE PERFECT PAIR. 
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M 
When you walk the corridors of power, 
hear your footsteps whisper two words: | 


timeless craftsmanship. 
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ou have more stamina now. You're fitter and 
leaner. It's time to do the gym thing. "Gym work- 
outs help in more ways than one," says Cheong. "With 
instructors around, you're more serious and disci- 
plined. These exercises l've chosen work on wellness, 
body composition and aerobic endurance. Start with 
the tougher exercises—the ones that work on your 
VAYA ai ai main muscle groups and require more energy. Save 
the easiest for last." 






Leg Press Chest Press 

A weight training exercise where Mostly on the pectoral muscles in the 

you push the weight away, using upper chest, the press is an effective 

your legs. It involves multiple joint exercise for your chest and triceps. 

movements and it works the Keep your arms perpendicular to 

quadriceps, hamstrings and glutes. your body throughout the exercise. 
And stop when you reach a 90-degree 

Lat Pull-down bend in your elbow during the 

The lat pull-down is a great back relaxing phase. 

exercise, but it works on the 

shoulders and arms as well. Treadmill 

Remember to breathe out when Along with stationary bikes, treadmills 

bringing the lat bar to your chest. are great for cardiovascular exercise. It 

Tighten your stomach muscles increases your endurance and helps 

when doing this exercise and focus calculate the energy expended, helping 

on good posture. you in setting more specific targets. 





hose muscles are more defined Barbell Curl 

now. You can see the outline, While lifting the weights, squeeze the biceps and bend the 
it's feeling good. You can go longer arms, curling the weight up towards the shoulders. Keep the 
on the treadmill, maybe investin an elbows stationary and only bring the weight as high as you 


mp3 player to give your regime a can without moving the elbows. 

soundtrack. "Now you can see the 

benefits, it's time to set more spe- Pulley Pushdown 

cific goals now," says Cheong. "It's An effective way to form and enhance triceps. Bend your 
time to be a bit more ambitious." arms at the elbows and hold them close to your torso, direct- 


ing them slightly forward. Extend the handle downward to a 
straight-arm position, and slowly return to the starting point 
with an accent on the negative for maximum advantage. 





Abdominal Crunches 

The crunch is the best abdominal 
exercise for upper abs. Much better 
than sit-ups. Crunches work on your 
uppers abs and incorporate obliques 
(the muscles around your waist) as well. 


Lower Back Hyperextension 

A strong lower back is essential to 
stabilise the torso. Back hyperextension 
is done on a hyperextension bench, 
which most gyms have. Take this 
exercise slowly and with control. 













Note: Do a set of 10-15 reps for each exercise. 
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Ergonomically designed, 
aesthetically crafted and 
manufactured using state-of-the- 
art technology, office furniture 
solutions from Featherlite last 
longer than most employees today. 
Consistent, reliable and long- 
lasting it helps you work better 
in good times and bad. Invest in a 
life-time relationship with quality 
now. 
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The 2008 Delhi Half Marathon will be bigger 


and better than the year before (above) 


MARATHON 


DELHI GEARS UP FOR ITS FOURTH HALF MARATHON OF THE YEAR ON STH NOVEMBER, ITIS 
EXPECTED TO BE THE BIGGEST IN THE COUNTRY WITH OVER 3 IRTI 
WE TELL YOU WHY YOU SHOULD JOIN UP, AND WHAT IT TAKES TO GO THE DIS TANCE 
ANUMEHA CHATURVEDI 


o listen to Ajay Bijli, Chairman 


and MD of PVR Cinemas, you'd 


think he never found the time 

to work out.” l'm big on 
sports,” he says, "but thanks to my 
tight schedules, it's all work and very 
little play for me.” 

Don't believe it. Bijli'S measuring 
himself by an altogether different 
yardstick—he's a marathon runner. 
He's completed five half marathons 


Delhi half marathon that takes place 
on 9th November. And he'll be joined 
by an estimated 30,000 other partici- 
pants, making it the biggest half 
marathon in the country. The running 
bug is catching. 

"Events like these give the corporate 
world an excellent opportunity to con- 
tribute for social causes," says Bijli. "In 
all my marathons | try to run for a char- 
ity. This year, I'll be running for PVR 


But there's more to it than just char- 
ity. Be it Delhi, Mumbai or Bangalore, 
more and more people, cutting across 
all age groups are saying yes to 
marathons, for their own personal rea- 
sons. “Half marathons are all about cel- 
ebrating the human spirit,” says Vivek 
B Singh, Joint MD, Procam 
International. Singh's sports and leisure 
management company is the official 
organiser of the successful Delhi and 





Ajay Bijli, 
Chairman 
& MD, PVR 
Cinemas 
E clocking up 


ES" ^ Y aine miles 
dice 


like a half marathon is the most un- 
usual sporting event of its kind, and 
it's all about personal achievement. 
Where else would you find amateurs 
competing alongside professionals? 
That to me is the beauty of it all. It's 
all about breaking socio-economic 
barriers and rubbing shoulders with 
others to prove a point and show 
that you care." 

So, if you're sitting on your 
couch, it's time to get your running 
shoes on. Marathons are great for 
staying fit and for raising money for 
charity. And if that's not enough of 
a reason for you, there's always the 
prize money—a whopping $210,000 
this time. 


HOW TO DO IT 


on't even attempt a half 
D marathon unless you've trained 

properly,” says distance running 
expert lan Ladbrooke. There are all 
kinds of risks—knee injuries, lung ail- 
ments, cardiovascular disasters. The 
only way to prevent them is by prepa- 
ration. Here’s Ladbrooke's advice 
about how to go about it. 


Fitness First 

“Six weeks before the 
event, beginners should 
start with slow running 
four times a week— work- 
wre ing up from 2-3 kms to 6-7 
Tadi e kms. Stay away from tar- 
mac—try parks or mud tracks instead. 
Swimming, yoga and Pilates are great for 
preparation too, as they don't put pressure on 
your joints. You need to know your track, and 
you should ideally start running along the 

chalked out path two weeks in advance.” 


Big on Carbs 
“You need to increase your carbohydrate 
x2. intake 48 hours before the 
b^ d "4 race. For once, it makes 


LU. A” <Ø sense to binge on pasta, 

| bread and rice as they up 

your energy quotient. And 

on the big day, just have a 

light breakfast two hours before the race. 

After that, water and sports drinks like 
Gatorade should suffice.” 


Get the Gear Right 


"It's important to understand your per- 
sonal pronation type bef- 
ore choosing running 
shoes. Pronation is the 
inward rolling of the foot 
when it hits the ground. 
Overpronators—people 

with flat feet—roll more than required, 
so they need the motion control feature in 
running shoes. High arched runners tend 
to underpronate, so they should go for 
lightweight trainers, a more natural 
foot motion.” 
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ACCESSORIES 
Reebok Playdry Cap to 


keep you cooler, drier. They're light, stylish and 


"2 they will keep you going 
Price: Rs 799 through the burn. 


We highlight three 
essential purchases for 


E: mc ; the serious runner. 
à Nike Fitdry T-shirt, 


with a dry-fit Nike waist pouch with 
fabric that wicks a sipper, to keep the 
We track the perspiration. thirst pangs at bay. 


best and most 
stylish equipment 
you can buy to 

start racking up 
those miles. 


m Price: 
Price: Rs 1,395 Rs 1,400 


Nike Fitdry shorts, 
that reduce 
clinging from 
perspiration. 


Price: Rs 1,495 


Reebok running 
shoes with premier 
smooth fit 


cushioning. Headband from Nike, to keep 


Price: Rs 7,999 


Easy care absorbent the sweat off your face. 


cotton socks 
from Reebok. 


Price: Rs 99 


Price: Rs 300 


C 


SportBand 

from Nike 

Monitors a 

runner's pace and 

allows you to check p. 
your time, distance and 

calories. 





Note: All products available at 
Nike and Reebok outlets across the country. Price: Rs 2 495 
|| 
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HIRANANDANI 
PALACE GARDENS 


CHENNAI 
YOUR DREAM DESTINATION! 





A new world awaits you at Hiranandani Palace Gardens. Situated at Singaperumal Koil, near Oragadam, 
the new growth corridor of Chennai. Stylish, comfortable apartments. An ultra-modern office park. World-class 
schools and healthcare facilities. Exciting retail, entertainment and hospitality destinations. An oasis of elegant 
living set in tranquil green surroundings. Turn your dreams into reality. Come home to a whole lot more. 







WELCOME TO THE LAND 
OF YOUR DREAMS! 
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HE'S WEARING: 
Shirt from Esprit 
for Rs 3,500 


Tie from H20 for 
Rs 2,745 


Belt from Viavero 
for Rs 2,750 


Trousers from 
Esprit for Rs 5,500 


Sunglasses from 
Ermenegild 
Zegna for 

Rs 13,000 


HE'S WEARING: 
Shirt from Canali 
for Rs 14,000 


Tie from Viavero 
for Rs 1,950 


Belt from-Viavero —— 


for Rs 2,950 


Trousers from 
Canali for 
Rs 21,000 


Bag from Da Milano 
for Rs 7,995 


— 











VVEARING THE SAME OLD SOLD- 
COLOURED SHIRTS AND TIES? LIVEN 
UP YOUR WARDROBE WITH PATTERNS 
AND TAKE A VVALK THROUGH THE 
NATION'S CAPITAL. BIBEK BHATTACHARYA 
Rra 








the old and the new—stately baroque 
architecture dating from the British Raj 
and the colourful bustle of modern 





everyday amidst these glorious aesthetic surround- 
ings. Why not add some of that spirit to your work 
attire? Banish the tyranny of solid-coloured shirts 
and standard diagonal striped ties and enter the 
world of shirts with stripes and ties that bind. 


Walking to work, at least part of the way, is 
something you should do more often. As our me 
cover story tells you, there's probably no better 
way to keep fit (apart from climbing stairs that is). 

If you're wearing a sleek self-printed shirt, you 
could always pair it with a subtle polka-dotted tie 
or better still, a houndstooth patterned tie. You 
can't argue that it doesn't look good! 

If you are not comfortable wearing anything 
other than a white shirt—and let's face it, a white 
shirt always looks good—go for a light-coloured 
tie with enmeshed geometric patterns. 


A fitted shirt is nothing to scoff at, 
especially when its dressy enough to be worn 
to work and to the party afterwards. There 
has never been a better time to chuck your 
. è A PHOTOGRAPHS: RITESH SHARMA 
chunky ties and go for a slim one. And if you STYLIST: RAMAN BHANDARI 


e MODELS: RAJAT, LUV KHANNA, 
do, how about a natty criss-cross pattern? RANVIR SINGH 





















HE'S WEARING: 
Jacket from Canali 
for Rs 35,000 


Shirt from Cue for 
Rs 1,750 

Tie from H20 for 
Rs 2,745 


Trousers from Esprit 
for Rs 5,500 


Belt from Viavero 
for Rs 2,750 


Watch from 
Hamilton Khakhi 
for Rs 85,700 


"E. WW 

^ T 
D | ; 
1 


d — u 


Style 


^ 
= 
= 
a 
= 





Now, the time to finally get onto that lush lawn you always dreamt of... 


FieldTurf brings you the natural-looking, natural-feeling artificial grass, ideal for both 
outdoors and indoors. Kids' play, pet capers, noisy parties on the lawn...no matter 


IM 
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what...the grass remains soft, green and fresh looking, even after years of use. A € 4 E iL iL) 

patented product of FieldTurf, USA, these zero-maintenance, fire- retardant, fade- 

resistant, all-weather surfaces need no watering, no weeding, no mowing. With hundreds of 


installations in India and thousands across the world, its time that you too, experienced 
FieldTurf. 


So just relax, stretch out and enjoy! 





E 
* Rooftop Lawns. “Club Houses “Jogging / Walking Tracks » Hotels “Restaliranis # Resorts 4 Shopping Malls 
_* Playgrounds. Stadiums «Golf Courses «Traffic Islands “ Kids’ Play Areas “ Atriums * Lobbies “ Golf Putting Greens 


Backed by an 8-year warranty, FieldTurf's artificial grass is designed to remain soft, silky and green for years beyond. 
FieldTurf Tarkett 


Head Office: FieldTurf Tarkett, 302, Vintage Boulevard, Rajbhavan Road, Hyderabad - 500 082. Tel: 040-6684 4900; Telefax: 040-2330 4900 ; Mobile: 098490 46060 
email: info@fieldturfindia.com URL: www.fieldturfindia.com, www.fieldturf.com 


€ Delhi & NCR: 011-2577 4316; 98101 54068 € Maharashtra 8 Goa: 022-2207 9940/1/2/3; 98192 35622 € Gujarat: 079-2754 2266; 98791 10460 
€ Karnataka: 080-4115 3441; 98800 36036 @ Chennai & North TN: 044-2815 5691; 98841 99966 @ South TN & Kerala: 0422-23 7766; 94433 54430 € Kolkata & Assam: 98312 06300 
€ Indore: 93032 02121 @ Colombo, Srilanka: 94-777-364944 @ Vijayawada: 98484 92331 € Jaipur: 9829 053547 € Chhattisgarh: 9424103881 © Orrisa: 99370 33642: 94370 33642 
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— PROMINENT CLIENTS IN | 
® RELIANCE INDUSTRIES e INFOSYS e MICROSOFT e VIRGIN MEDIA e GMR @ PRESTIGE UB CITY e HERO HONDA 
© AP CM'S OFFICIAL OFFICE & RESIDENCE @ NATIONAL STOCK EXCHANGE e BRIGADE METROPOLIS e BSNL e VSNL e VODAFONE 


e HINDUSTAN PETROLEUM e TANISHQ @ APOLLO HOSPITAL e CHOWGULE COLLEGE-FOOTBALL GROUND e VOLTAS e ROYAL ORCHIDS 
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FieldTurf is a member of the U.S.Green Building Council. FieldTurf contributes towards earning points needed for an organization to obtain LEED certification. 
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Travel 


was on a mountain road in 

Mussoorie when it rained. The 

clouds crept up slowly and engulfed 

me, caressing my skin with cool 

softness. The ghostly whiteness 
closes in.until | felt as though | was 
walking through water. | couldn't see 
more than two feet ahead of me. And 
then it started pouring. 

It was like being adrift in a vacuum 
with just the sound of the rain for com- 
pany. | covered up and found a rocky 
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overhang to wait under for shelter. 
And as the cloud passed by, bits of 
vastness start peeking out. A glimpse 
of a valley here, a hilltop cottage 
there. When it cleared, wisps of clouds 
trailed the peaks as if the mountains 
were steaming. 

While in the hills, one of the 
biggest mistakes you can make is not 
venturing out just because its raining. 
And this is true in Mussoorie more than 
anywhere else. From July to the end of 


September, the town and the moun- 
tains play hide and seek with monsoon 
clouds. It was the climate that first 
attracted the British who virtually made 
Mussoorie the summer capital of the 
country. The fact that Shimla ultimately 
got the honour should be viewed as a 
blessing because, unlike Shimla's 
concrete nightmare, Mussoorie remains 
an elegant town, buzzing like an 
urbanised mountain hamlet. 

It is a long walk from Lal Tibba, the 
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Avoid the tourist trail in Miussoorie and thisland-of rain, mist.and 
stunning peaks continués'to exert its magic. BiBEK BHATTACHARYA | 





highest point in Mussoorie, to Everest 
House, at the other end of the ridge. So 
start early, leave room for the occa- 
sional breather. Walking in Mussoorie is 
all about a leisurely pace and stopping 
for the views and for a cuppa wherever 
you want. | suggest taking a car up from 
the Picture Palace bus stand to Chaar 
Dukan (or the Four Shops). This old 
mini-marketplace marks the entry into 
the forested hilltop of Lal Tibba. A full 
1,000-ft higher than the Mall, it towers 
over the rest of Mussoorie. It is a quiet 
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Ay " 'Bird'S:eye view: Doon Valley drowning 
! .. ya sea of clouds, as seen from Mussoorie 
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Sights along the walk: (from top) 
Christ Church, the Mall from Gun Hill, 
the house of Sir George Everest 
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part of town, where stately bungalows stand, which marks the beginning of 


are interspersed with churches and 
cemeteries. And the mist as always, 
wrapping itself up in the pine tops. 

Lal Tibba is marked by the Childer's 
Estate, established in the 1860s. On 
clear days, you can get fantastic views 
of the greater Himalayan range from 
here, thanks to a pair of old high- 
power Japanese binoculars. 

Even if an overcast sky 
disappoints, look closer at the 
green slopes and breathe 
deep. "Refreshing" doesn't 
come close. 

Once you're done with 
views you could take the long 
way back around the hilltop, 
past the discreet bungalows 
and deodhar trees right up to 
the Doordarshan centre with 
the TV tower. The road runs 
down to Chaar Dukan intersec- 
tion. From here, you could walk 
down to old Mussoorie 
(Landour) via the driveable road 
or take the steeper road that 
the locals use. Fantastic views of the 
cloud covered Doon Valley are broken 
up by picturesque little houses where 














Landour. Landour is where it all began 
200 years ago in a familiar story of 
British violence and intense romanti- 
cism that was the schizophrenia of the 
Raj. For centuries the area of Landour 
and Mussoorie was a high pasture 
ground for cattle. In 1814, the British 
defeated the Gurkha kings of 
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diers in Landour 
Cantonment and below it, 
the marketplace of Landour 
took shape. This area retains 
its old world charm with the 
dour: Old Town seen through bustle of the local Garhwali 
the pines from Lal Tibba people—some still dressed 
traditionally—and the 
thousands of Tibetans who 
live here. The Buddhist monastery and 
the region in a series of vicious battles, shops offer Tibetan handicrafts and em- 
and fell in love with the place. At over broidered Garhwali dresses. The narrow 
7,000 ft, it was perfect for homesick road winds down to the Picture Palace 


the locals go about their business—kids Englishmen, suffering from the burning end of the Mussoorie Mall, and this is 
coming home from school, housewives 
returning with vegetables from the 
market, dogs lazing in the sun. 

The short cut leads to the Tehri bus 
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Indian plains. where the tourism madness begins. 

In 1825, a Captain Young built a On weekends, it's a scrum of loud, 
shooting lodge. A couple of years later ^ pushy families eating and whining and 
a sanitarium was built for British sol- shopping brainlessly up and down the 


THE CLARIDGES NABHA RESIDENCE 

Three km before Mussoorie in the Barlowganj area, The 
Claridges Nabha is probably the best place to stay. 
Surrounded by virgin pine and deodhar forests, the hotel 
retains its old world Raj-era charm. Built in the 1820s by an 
English family, the property changed hands twice 

before being acquired by the Maharaja of Nabha. 

Since 1994, Claridges runs it as a luxury hotel. 

CONTACT: 0135-2631426/ 427. 

WEBSITE: www.claridges.com 


Panorama: The mountains 
ot Tehri Garhwal 


main street. But devoid of people, it’s 
a charming enough stretch with neo- 
Gothic buildings like the Post Office 
and the Christ Church, probably the 
oldest church in the Himalayas, dat- 
ing back to the 1830s. It’s also a 
foodie Mecca. Grab a coffee at 
Barista's or gorge on the momos. 
Then take the ropeway up to Gun 
Hill, a high point with great views of 
the Doon Valley and the Greater 
Himalayas. And at the end of the 
Mall, go left at the intersection and 
carry on up the ridge. The wild profu- 













sion of shops and hotels gradually 
thins out, and you enter a mist-splat- 
tered area of schools and old estates 
belonging to the erstwhile mahara- 
jahs of various Raj-era princely states. 

The road climbs up the sparsely 
wooded spur of the ridge to a 
scarcely driveable track leading to 
George Everest's house. It's a wind- 
ing, picturesque ascent through a 
thick pine forest. Take your time, 
though, as some stretches are quite 
steep. After a steady climb comes the 
hilltop clearing with the ruins of 
George Everest's house overlooking 
the Doon Valley. India's first surveyor, 
the Welshman Everest built his house 
here in 1833, and much of the work 
of the Great Trigonometric Survey of 
India—which discovered the world's 
highest peak—was done here. 

To the left of the house is a sacred 
grove festooned with hundreds of 
Tibetan prayer flags. At the end of a 
long walk, there's no 
better place to sit and 
let the clouds wash 
over you, while the 
flags flutter in the 

breeze, blowing its 

prayers out over the 
endless chain of val- 
leys and mountains. 
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~ Dhanaulti. 
‘= If yo Want more from your visit 
= seithán just.Mussoorie, drive up the 
“Tehri Highway to Dhanaulti some 
74 km away. Situated deep in the 
Tehri Garhwal ranges looking north, 
on clear days the snow peaks look 
close enough to touch from the 
Dhanaulti nature park. 
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HOW TO GET THERE: 

By Road: A/C Volvo buses from Delhi leave 
everyday at dawn for Dehradun. The jour- 
ney takes 6 hours. From Dehradun, hire a car 
to take you up the 30-odd km to Mussoorie. 
By Train: A great option is to board the 
Shatabdi Express at Delhi to Dehradun early in 
the morning. The train gets you there in 6 hours. 


Orientation: 

Mussoorie, at a height of 1,826 m (5,991 ft) 
is a long stretch of ridge on a hill, much of 
which is the almost-3-km-long Mall. The 
western end of the Mall is called the Library 
end while the eastern one is called Kulri 
Bazaar end or Picture Palace end. Landour 
cantonment is 1,000-ft higher than the Mall. 
Barlowgunj is some 3 km away a little south 
of the Mall. 


Getting Around: 

Mussoorie is small—it costs you Rs 800 (nego- 
tiable) to hire a taxi to zip around to Landour at 
one end (Chaar Dukaan, Sisters' Bazaar, Lal 
Tibba) and Cloud End at the other. 


Where to stay: 

The Claridges Nabha Residence is the best 
bet (see Box). Otherwise there are hotels 
available for any budget, from swank high 
end ones in and around the Mall like the 
Savoy Hotel, Kasmanda Palace or the Cloud's 
End Forest Retreat. 
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Grand Marnier—the cognac iR ase d li 
France—has given birth to some of the 
potent cocktails. We asked the brand. a 
Asia, Gulliaume ar ge to whip up exoti 
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Grand Marnier: The 
most potent Cognac 
based cocktail 
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ou've just finished a lavish 
M iss dinner, complete 
with baked Alaska and stir-fired 
lamb in oriental sauce. It's time now 
for the cigars and a round of bridge in 
the drawing room. But somehow the 
picture is not complete... 

Bring on the Grand Marnier! A 
cognac that combines the wildness of 
the Caribbean Islands with the exotic 
flamboyance of the French. "Wherever 
you are and whatever the occasion 
or mood, there's a Grand Marnier 
cocktail to go with it," says Gulliaume 
Jubien, the French ambassador for the 
liqueur in Asia. 


What Is Grand Marnier? 

It's primarily cognac with Caribbean 
bitter orange peels and sugar and it's 
40 per cent proof. It's also a powerful 
liqueur to gulp down neat—we would- 
n't advise you to try it unless you have 
done it before. While it is mostly used 
as an ingredient or a base for cocktails, 
it is also an amazing apéritif. In Italian 
and French cuisine, it is also used to 
spice up some dishes. 


The Secret Revealed 

Eaux-de-vie made exclusively with 

Ugni Blanc grapes undergo two distinct 
distillations before being stored in hand- 
made oak casks and aged up to five 
years in the cellars. A blend is created 
that perfectly matches the flavour of the 
Caribbean Citrus Bigaradia orange peels, 
which is finally distilled to produce an 
aromatic concentrate. 


For over the last 25 years, Grand Marnier has been the most widely exported French Liqueur. Today, Grand Marnier 
is available in over 150 countries. A bottle of GM is sold every two seconds worldwide. In India, it has just been 
introduced and a 750 ml bottle of the liaueur is available for Rs 1.500 (ex-Delhi). 





Grand Chilli Berry: 
Drink whenever you're 
feeling adventurous 





A wHEN: Celebrating success. 
À DRINK: Grand Master Flash. 
HOW: Take a slice of ginger, an 
A orange wedge, 2 wedges of 
B lime and 50 ml of Grand 
| Marnier. Muddle the ginger 
| first and then the lime and 
f orange wedges. Add the 
f Grand Marnier, shake and dou- 
f ble strain onto a high-ball glass 
/ over ice. Top-up with ginger ale. 
P WHY: You can drink it all night and 


be f still feel great. Refreshing yet spicy. 


a E After three drinks, you're liable to 
say "yahoo". 


Potent Potion: Grand 
Marnier cocktails get your 
creative juices flowing 


WHEN: Contemplating. 

DRINK: Forbidden Red Dragon. 

HOW: Take 40 ml Grand Marnier, a table- 
spoon of vodka, 25 ml mixed berry fruit 
puree, a teaspoon of strawberry syrup 
and 80 ml of jasmine tea. Shake and add 
the ingredients and strain over ice into a 
tall glass. Garnish with a white orchid. 
WHY: Aromatic and sophisticated, this 
jasmine tea flavoured cocktail is also 
infused with berries. You don't really 
feel the alcohol over the riot of flavours. 
Bright ideas pop up every minute. 


WHEN: A cold afternoon. 

DRINK: Grand Marnier 30 ml with 
coffee of hot chocolate. 

HOW: Make yourself a tall mug of hot 
coffee or chocolate. Pour 30 ml of 
Grand Marnier from the top and 
gently mix with a spoon. 

WHY: Warms your heart and re-energizes. 
"You will feel warm enough to indulge 
in some sports," promises Gulliaume. 


WHEN: After dinner with a cigar. 
DRINK: Grand Blazer. 

HOW: Take 25 ml of Grand Marnier, 
25 ml of Hennessy VSOP, 1 tsp vanilla 
sugar, one orange zest, 3 cloves and 
one cinnamon stick. Zest the orange 
in a snifter glass. Pick it with cloves. 
Add the vanilla sugar, cinnamon, 
Grand Marnier and the cognac. 
Flame it before serving and let it 
cool for a minute. Be careful—the 
rim of the glass becomes quite hot 
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Truly Grand: Liqueur 
for the sophisticates 


and could burn the lips. 

WHY: A sophisticated cocktail. Served in a 
snifter glass and flambéed, this cocktail, 
which also has vanilla and cinnamon 
flavours along with a dash of coffee, is 
perfect for the cigar-puffing aristocrat. A 
couple of these and you will be winning 
all rubbers hands down. 


WHEN: In need of a pick-me-up. 

DRINK: Frozen shot of Grand Marnier. 
HOW: Leave the bottle in the fridge for 
as long as possible (since you can't really 
predict a bad mood) before taking it out 
and pouring it into a shot glass. Ideal 
cooling time—24 hours. 

WHY: This warms you up all the way 

and makes you really feel good about 
yourself and life in general. Side effects 
include hugging. 


THE BIRTH OF A NAME 
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Heady Brew: The right 


choice to warm you u 






THE DYI POTION 


As we spoke, Gulliaume 
served up two rounds 

of his favourite cocktail— 
the Grand Master Flash. 
Here's how it's done. 





1. Gulliaume muddles the 
ginger 

2. In goes the lime and the 
orange wedges 


3. The Grand Marnier is 
poured from the top, in 
style 
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4. Gulliaume shakes it 
for all its worth 


5. The drink is strained into 
a high ball glass 


=- 


6. Pop goes the ale 
7. All set to be sipped! 


Grand Marnier was originally named 'Curacao Marnier'. But when the founder Louis-Alexandre Marnier-Lapostolle had his 
friend Cesar Ritz taste his creation sometime in the 1890s, the famous hotelier suggested a new name "Grand Marnier". "A 
grand name for a grand drink," he is reputed to have said, ignoring a trend in turn-of-the-century Paris to name everything "Petit". 


Save up to 51%* plus get a TIME Backpack FREE! 


TIME, the world's most respected weekly newsmagazine, is trusted by over 27 million readers for its insightful 
and reliable reporting on global events, politics, business, finance, technology, education and more. TIME speaks 
authoritatively on important issues, interests and concerns in Asia and the world. In today's fast-paced 
environment, TIME provides a clear, concise and forward-looking take on the world, allowing you to make the 
most of your TIME. 


Subscribe to TIME now and receive your free gift, a TIME Backpack. 







Contemporary design is combined with quality craftsmanship to make this TIME Backpack a close 
and constant companion. Features include: 

* Spacious main compartment 

* Adjustable padded shoulder straps 

* Two exterior side pockets 

* Zippered exterior front pocket 

¢ Cushioned back provides extra comfort 

e Interior pockets for pens, cell phone and other small gadgets 

e Water and dust repellent cover stows away neatly into its own pocket 


Best of all, this TIME Backpack is yours absolutely FREE when you subscribe now! 


What's more, here are your other benefits: 


1. Save up to 51% off the cover price 


2. Unlimited online access to the TIME Archive, every issue of TIME 
since 1923 


3. Special Issues: Asian Journey, Asia's Heroes and Person of the Year 
4. Free Delivery to your home or office 


5. Money Back Guarantee — You must be completely satisfied or you'll receive 
a full refund for all unmailed issues. 
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6. 24-Hour Customer Service — You can manage your subscription Y Q7 


24 hours a day at www.time.com/asiacustomerservice 





Size: 44cm (H) x 33cm (W) x 13cm (D) 


7. Bonus Gift — If you subscribe for two years or more, you'll receive 
an extra mystery gift absolutely FREE! 
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What does it take to make a noodle? We ask 
Chef Wu Zhang Qiu, a noodle master from 
China, to give us a demonstration. ANAMIKA BUTALIA 


any years ago, in the 
quiet north of China, 
legendary noodle 
maker Jhang Sin Eil 
started to teach his best 18-year- 
old student the art of 
Lamian—hand-pulled or hand- 
swung noodles. It took two years 
for that student, the young Wu 
Zhang Qiu, to master the tech- 
nique and now, 23 years later, 
Chef Wu is visiting Mumbai to 
exhibit the ancient art of Lamian. 
"The technique of preparing 
Lamian noodles dates back cen- 
turies," says Wu, casually tossing 
the dough around in a plait-style. 
"Yet, somewhere along the way, 
the recipe was forgotten until 
600 years ago when several 
regions in the north-west of 
China were struck by poverty, 
and the natives could no longer 
afford to buy readymade 
noodles. Today, the people of 
the north-western province 
of Xinjiang still make their 
noodles at home." 

For the last four years, Chef Wu 
has been running Bi Ye Mai Shi 
Zhong Xing—literally ‘Number 1 
Food Court'—a restaurant in Johor 
Baharu, Malaysia. He insists that 
the art of Lamian is all about get- 
ting the arm movement right. 
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First, Chef Wu has his students 
practise the swing with a piece of 
cloth, before they move to work- 
ing with dough. 

Here's how it works—the 
dough is held between the hands, 
stretched, tossed, pulled and 
swung repeatedly until it is evenly 
divided into thinner strands. This 
repeated movement makes the 
noodles soft and smooth. 

Chef Wu explains what makes 
the dough stretch as much as the 
length of a human body. He 
says: "Traditionally, the dough 
Is prepared using egg white as 
well as Gaoxiaolamianji, a kind 
of salt powder, both of which 
add to the elasticity trait of 
the dough." 

Once the noodles are ready, 
they are boiled and strained like 
other readymade noodles and 
added to soup and served with 
vegetables and meat. Stretching 
the dough lets you actually make 
noodles the size you want—flat, 
spaghetti-thin or even as thin as 
strands of hair. 

"It requires several hours of 
practice. Three of my students 
have trained with me for over two 
years and are spreading the art of 
Lamian making by visiting restau- 
rants the world over," he says. 
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Chef Wu labouriously 
works up the Lamian 
noodle dough. 


Being able to twirl tk 
dough is the real art 
Lamian noodle makii 


HOW TO MAKE | 


Lamian Noodle Dough 
Before you can start swinging you need the 
right dough. Here's how it's made. 





Ingredients: 

FLOUR (REFINED) 1 kg 
SALT 10 gm 
CORN COOKING OIL 20 gm 
WATER 500 ml 
GAOXIAOLAMIANJI POWDER 5 gm 
(Eggetarians could add four egg whites to 
the dough mix) 


Serves: 1 kg dough serves 12-15 portions 


Method: Add salt and Lamian powder to 
water and let it dissolve. Mix this water to 
refined flour to make dough soft. Knead the 
dough rigorously for 20 minutes, then add 
cooking oil to the dough and mix well. 

Start swinging! 
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Lamian Chicken Soup Recipe 
A stock or soup that traditionally goes with 
the Lamian noodles. 
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Ingredients: | 
WATER 1Oltrs | 
CHICKEN CARCASS 5 kg | 
STAR ANISE 20 gm 

CINNAMON STICK 20gm | 
CLOVES 20 gm | 
GINGER 20 gm 

SPRING ONION 20 gm | 
DRY RED CHILLIES 20gm | 
CHINESE RED WINE 20m | 
ROCK SUGAR 30gm | 
DARK SOYA SAUCE 20ml | 
CHICKEN BROTH POWDER 20gm | 
SALT 50 gm 


—- 


Method: Blanch the carcass to remove 
dirt. Mix all the ingredients to the blanched 
carcass. Cover and steam for three hours. 
Then take Lamian noodles, boil them in the 
same way that readymade noodles are 
boiled. And strain. Add this soup along 
with desired vegetables. 





Keep twirling! Tugging at the dough to Voila! The noodles are 
make noodles. Noodles can added to the Lamian soup. 
be made of various breadths. 
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At the end of the day, they’re not ‘just phones’. 


KUSHAN MITRA 


ww 
Apple iPhone 3G 


You can hate Steve Jobs and his black turtlenecks and every 
Apple product ever made. But you can't deny that the iPhone is 
beautiful. To find the iPhone unpretty is like saying Gisele 
Bundchen isn't actually that hot. Yes she is. And you know it. 
That said, the iPhone 3G is ridiculously expensive and 
Indian networks suck. And the really cool apps are far too 
expensive. And the iPhone is a locked development platform— 
that is, only Apple can approve the applications that can be 
installed onto the phone. And 
even with supermodels, good 
looks aren't everything if 
there is nothing up there. 
Unfortunately, the iPhone 
3G is a bit like Carla Bruni— 
fantastically hot, though not 
exactly ‘new’; very capable and 
multi-talented; and 
desired by rich, powerful 
men. It is just that you'll 
end up seeing the rich, 
fat, old guy sitting next to 
you on a plane using one. 
So, it stops being Bruni and 
becomes Anna Nicole Smith. 
Maybe Steve Jobs should 
have an iCode—you can't use 
an Apple product unless you 
follow the following fashion 
code. The world might be a 
better place. 




























The touch screen 
223 works and it is just 
so beautiful. 


Big, fat, rich 
ES politicians will 
have one. Ugh! 
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Nokia N96 


Ok, so you can't touch it and feel it up every time 
you want your kicks. But how can you fault a phone 
that comes pre-loaded with songs from your 
childhood? The N96 comes with Michael Jackson's 
Thriller and Bad and its speakers are good enough 
to entertain your friends. l've no idea who chose the 
tracks, but they're quite eclectic—rather like the 
device—and | didn't expect a phone to send me on 
a nostalgia trip. 

It isn't as pretty as the iPhone, though, not by a 
long way. The Nokia is the quiet girl with glasses. 
The iPhone is a cheerleader. But let's face it—you'll 
probably settle down with the quiet girl. Admittedly, 
she doesn't have a touch screen, and her butt's on 
the big side. (Not that having a big butt stopped 
sales of the Suzuki Swift, but | digress). But the quiet 
girl has so much more up her sleeve—live TV for 
example (at least in Delhi) and a better camera to 
and Nokia Maps which beats Google Maps when it 
comes to navigation. 













Fat and it doesn't 
E» have touch 
screen. Bah! 


Loaded with content, 
and it does some 
things a lot better. 
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Chill Zone 


Late night is when a city truly 
shows its colours. When you've 


done a bar or three, and it's past 


midnight and you really, really 
need a meal, what are your 
options? Can your metro step 
up to the (dinner) plate? BT 
More sent its correspondents 
ANAMIKA BUTALIA, BIBEK 
BHATTACHARYA, ANUMEHA 
CHATURVEDI to find out. 


here's nothing like people- 
watching at a late-night 
eating joint. All the night 
owls and characters wash up 
there—the sweaty club kids 
fresh from the dance floor, the 
drunken office parties, the tired, the 


38 BUSINESS TODAY Mi NOVEMBER 2 2008 


- - > 


boisterous, the whole 
giggling, 

staggering rabble. Late 
night cravings know no 
barriers or caste. They 
afflict us all equally. 
And in our teeming 
cities, in a country 
obsessed with food, we 
asked the question— 
are our night owls being 
properly served? 

Well, sometimes. Poor Bangalore, 
of course, is suffering a clampdown on 
its very soul right now—our 
correspondent couldn't find anywhere 
within the city limits that would rustle 
up a plate after 11.30 p.m. But we 
found some nice spots in Mumbai, 
Kolkata and Delhi. 

Kinara in Mumbai is probably the 


= 





eC Kinara Restaurant 


Sasupada, Mumbai- 
Ahmedabad Highway, 
Mira Road (east), Thane 
022-32504143 
7 p.m. onwards 
Rs 1,200 
(excluding alcohol and hookah) 


Y: Galouti kebab, 
tandoori chicken 


best of them all. 
Certainly the biggest 
with 1,000 covers over 
three acres. It's serene 
despite being situated 
just off the Mumbai- 
Ahmedabad highway, 
and it's always breezy, 
given the giant marsh to 
one side that ends up in 
the sea. Patrons can either lounge on 
the charpoys, sit in a hut-like arrange- 
ment called "The Village" or opt for 
the Indian-style seating atop 
machchans. (The machchans are let to 
patrons for two hours at a time, and 
require a minimum bill). If you'd rather 
stay in, there's an air-conditioned party 
hall. Every night there's a live ghazal 
performance till 1.30 a.m., and the 
food is Indian and Chinese, though 












all-time favourites come from Q Punjabi By Nature 


the Tandoor. 


You'll find them all here— Priya Cinema Complex, 


corporate types, call centre em- Vasant Vihar, New Delhi 


ployees and party-goers. But 011-41516666 
what makes Kinara rock is that 12:30 p.m.-1 a.m. 

it serves alcohol and hookah Rs 1,200 
along with food, and there are Masala quail, 


three projector screens exhibit- ^ vodka golgappas 
ing various sports all year 

round. Look forward to a new vege- 
tarian kitchen and restaurant opening 
up next month. In Delhi, the plush 
Punjabi By Nature has a well-de- 
served reputation among night 
crawlers. Two floors and a bar, situ- 
ated in Vasant Vihar, it's a haunt 
known for its regulars, Punjabi fami- 
lies for the most part. Don't settle for 
the typical 

butter chicken and dal makhani 
—this place is best known for more 
unsual Punjabi fare like masala quail, 
prawns marinated in wine and 


11:30 p.m 


taxes 


MUMBAI: In Juhu, Bandra and 
Colaba, street stalls serve pav bhaji, 
pulav and egg bhuji. They stay 
open till 5 a.m. Failing that, try the 


pizzas at Trattoria at Taj President, 
or the desserts at Peshwa Pavilion, 
ITC Grand Maratha Sheraton. 


3 Ç) Azad Hind Dhaba 


12/1, Ballygunge 
Circular Road, Kolkata 
033-24864742 


1 a.m. 


Tandoori chicken 


INN HSIHSVAÍIg S 


Circular Road either in the evening or late at 


night, you're sure to find a long line of cars 
outside the huge Azad Hind Dhaba. There 
are always hungry people to feed on their way 
to a party on Park Street or dropping in late at 
night desperate for Punjabi food. There are 
both vegetarian and non-vegetarian dishes 


kastoori kebabs. Vegetarians can go for the tandoori 
broccoli, prepared in a mustard marinade, or sarson 
ka saag—fresh mustard greens served with home- 
made cornmeal bread. But their trademark vodka 
filled golgappas are the house speciality. 

In Kolkata, if you're driving down Ballygunge 


here, to be chased down with delicious glasses 


Rs 600 plus 


of lassi in clay khullars. The painting on the 
wall of majestic prancing horses is an original 


M.F. Hussain. He clearly loves the dhaba. 


DELHI: Try 24/7, the 


KOLKATA: Hot kathi rolls are 


recently opened multi-cuisine the midnight snack of choice 
restaurant at Intercontinental, for most city slickers. The best 


The Grand—great pastry 
shop and bar. Or Café Uno 
at Shangri-La is a good 
bet, too. 


are found in Queen's Mansion 
next to the Park Hotel. The 
hotel itself has a great coffee 
shop called the Atrium. 
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Column 


TEE ZONE PRABHDEV SINGH 
Mind Your Tees & Qs 









The Augusta 
National Golf 
Club has a zero 
tolerance policy 
towards mobile 
phones during 
the Masters. 
Being caught 
with one means 
instant eviction 
and blacklisting 
for life. You 
would wish 
more places 
would adopt 
such a stringent 
line of action. 


Golf Digest 
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olf is big on table manners. No 
other sport has as many unwritten 
rules of behaviour as this one, and 
they come into practice right from 
the time you set foot on the first 
tee. For example, the correct place to wait 
when somebody is teeing off is opposite that 
person. You wouldn’t park yourself in front 
for obvious reasons and neither would you 
stand on the right-hand side or behind the 
golfer. The more practical reason is that you 
don't want to be clobbered by a club or a golf 
ball from close quarters. 

Once you are off, the guy furthest from the 
green gets to play first and the same principle 
applies when you are on the putting surface till 
the time you hole out. Also, you must never 
step on the intended path of somebody's putt 
as your shoes can damage the surface. 
Complete silence is called for when a golfer is 
ready to hit, which is why cell phones are con- 
sidered a menace on golf courses. The Augusta 
National Golf Club has a zero tolerance policy 
towards mobile phones during the Masters. 
Being caught with one means instant eviction 
and blacklisting for life. You would wish more 
places would adopt such a stringent line of 
action. The clearing of throats and jangling 
of coins when somebody is swinging are equally 
likely to invite a string of profanity. 

Of course, there has always been some games- 
manship involved in competitive golf. Teaching 
professional Kel Llewellyn has this anecdote 
about fellow Aussie and golfing legend Peter 
Thomson. Apparently, Thomson wore white shoes 
during tournaments and he would wiggle his 
feet just within his playing partner's vision as he 
would get ready to play. 

You might think of that as bit of harmless 
distraction but the Ryder Cup has taken games- 
manship to another level altogether. Fought 
once every two years, the golfing war between 
the US and Europe (originally Great Britain) 
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SPOT THE MANNERS: Nick Faldo and Paul Azinger 
before the Ryder Cup this year 


evokes animalistic reactions in even the most 
sedentary golfers. Can you imagine Jim Furyk, 
who looks more like an orthopaedic surgeon 
with his bald pate and mild mannerisms, letting 
out bloodcurdling screams and pumping his fists 
after a long putt? The guy did give the Stars & 
Stripes the winning point at Valhalla (sounds al- 
most Punjabi) recently after three straight drub- 
bings, so | guess some chest-thumping is in order. 

The galleries have come to play a big role in 
the Ryder Cup to the point that they were touted 
as the "13th man" at Valhalla, Kentucky—each 
team consists of a dozen players. In that sense, 
there is some home course advantage and US cap- 
tain Paul Azinger set the tone for the week when 
he said: "You can cheer when they (Europeans) 
miss." Boo Weekley and J.B. Holmes, the pair of 
bull terriers in the American squad, played their 
role to perfection, hammering their European 
opponents into the ground and then playing 
symphony conductors to an already charged-up 
home crowd. "Boo" was the war cry at Valhalla 
and, at times, it did sound quite ridiculous. 

There is nothing quite like the Ryder Cup in 
golf. Playing for country, team and honour 
seems to bring out new passion in these mild- 
mannered men. They otherwise play a very indi- 
vidualistic, almost reclusive, sport, where the 
order of the day is usually the doffing of caps 
and polite handshakes after sinking a winning 
putt for, say, a million dollars. ai 


Prabhdev Singh is Editor, Golf Digest India 
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Test Drive 


Ihe New 


Seduction 


SPECIFICATIONS 


ENGINE 
3.2-litre, V6, 


With its three-mode drive select system, getting 
behind the wheels of the Audi A4 3.2 Quattro 
Will give you an adrenaline rush like no other. 
Blaze the roads in this beauty and fall in love 
all over again. VIKRANT SINGH 


direct injection, petrol 


GEARBOX 
6-speed auto 


MAX POWER 
265 bhp 


MAX TORQUE 
330 Nm 


0-100 KMPH 
7.3 seconds 


TOP SPEED 
250 kmph 


PRICE 


Rs 48 lakh (OTR*, DELHI) 


“On the road price 





sometimes feel sorry for those big 

guys—the men who are so busy 

making money and thinking up 

strategies about how to rake in 
even more, that they hardly ever get 
to enjoy their dough. Of course, they 
go for holidays to exotic places 
offering the best food and wine, but 
then, it's like being in the office 
again—people at your beck and call, 
everything so well-orchestrated. It's 
stifling. What they really want is to be 
natural and impulsive, to just live it 
up without planning centuries ahead. 

Well, there's good news—there's 
a new seduction in town, one only 
the well-heeled can date. This 
charming beauty boasts an athletic 
and curvy body and purrs when 
turned on. I'm talking about the 
new Audi A4, 3.2 Quattro. A 3.2 litre 
V6 petrol engine that produces over 
260 bhp of power. That means, with 
the throttle mashed to the floor, it 
will get you to 100 kmph from a 


standstill in barely seven seconds. If 
you keep at it, you'll soon get to the 
blurry side of 250 kmph. 

However, the seduction isn't in 
the figures, but in the way she 
moves. To begin with, the Audi A4 is 
very accommodating. So, you can 
simply get inside and start having 
fun without worrying about getting 
to know each other. Everything you 
ever need on the move falls easily to 
hand, and intuitively as well. 

Moreover, she has a special 
quality about her, one that ensures 
things never get monotonous. In 
fact, the Audi A4 is like three 
different cars in one. And she man- 
ages that with Audi's Drive Select 
System. The system has three modes 
—comfort, auto and dynamic, and 
depending on the choice you make, 
the car's behaviour changes accord- 
ingly, and quite perceptibly. 

So, in comfort, she indulges you, 
taking things slowly and cosseting 


you while letting You revel in the 
scenery. Pus , and the 
pace increases my oes 
throttle respons ses be e lightning 
quick, as doe sthe st eeri Bn car 
also shifts gears ate h gher rpm, 
allowing ou jo teven more in 
every Me o bores stiffens as- 
well, allowing you to carry more 
corners with increased 
. It almost feels like a 
sports car, and One you simply can't 
get enough of. 

The A4 3.2 Quattro will probably 
keep the missus happy with its four 
doors, a big boot and Can seata 
family in comfort. But itis a must- 
have for those looking før 
some excitement in life: 


tod ynam 


Vikrant Singh is Road 
Test Editor, Auto Bild 
India 
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DVD Review 


LÊGEND 


PASSES 


Paul Newman succumbed 
to cancer recently at the age 
of 83. We remember the 
man and his movies. 

BIBEK BHATTACHARYA 


aul Newman was one of 

Hollywood's most unique excep- 

tions. Despite being a marquee 

star for most of his life, he never 

threw a tantrum. Though he was 
one of the best looking men anywhere, he 
wasn't a playboy, staying true to his first 
wife Joanne Woodward. And at a time 
when few actors spoke of their political 
beliefs—way before the Brad and Angelina 
show—Newman was a vocal opponent of 
the Vietnam war and champion of gay 
rights. An exemplary liberal, his food com- 
pany, Newman's Own, had, by February 
2008, donated some $250 million to various 
educational and charitable organisations 
—making him one of the biggest individual 
donors in America. And it also sponsors The 
First Amendment Award, for any US resident 
who fights to safeguard the right to 
freedom of expression. 

So, it's little surprise that his movies are 
exceptional, too. He avoided the block- 
buster parts in favour of interesting char- 
acters in ensemble casts where he was an ac- 
tor first and a star second. And he has left a 
rich and varied body of work—roles as di- 
verse as a loner, a hustler, an outlaw, a 
mob boss as well as an animated car. A 
great man, a great actor, and one hell of a 
race car driver. Here'sabrief retrospective. 
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The Hustler 

(1961) 

In his first big hit, the film that cata- 
pulted him to stardom, he plays the jive 
talking pool shark "Fast" Eddie Felson. On 
the surface, it is a movie about young 
punk Eddie's battle of wits and skill for a 
high stakes snooker game with the reign- 
ing champion. Go deeper and it's an 
intense character study about a man who 
has none. Newman’s "Fast" Eddie became 
a cultural touchstone. 


Hud 

(1963) 

Another counter-culture hero from 
Newman. He plays Hud, a bitter young 
man estranged from his rancher father, 
who plays everyone for his own gain. An 
amoral outsider and inveterate hustler, 
Hud is funny yet coldly manipulative. 
Newman manages to reveal the great 
hurt at the core of his character, making 
him resonate with thousands of young 
people unhappy with the status quo. 


Rachel, Rachel 

(1969) 

Newman turned director with this film 
featuring his second wife Joanne 
Woodward. A moving film about a young 
woman's loneliness and her determina- 
tion to come through despite the odds, it 
was the first of six movies Newman would 
direct over the years. Other notables are 
Sometimes a Great Notion (1971) and 
The Glass Menagerie (1987). 
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Butch Cassidy and the 
Sundance Kid 

(1969) 

Newman's biggest hit, Butch Cassidy and 
the Sundance Kid tells the tale of two 
charming, wisecracking train robbers who 
are hunted ruthlessly all over the 
Americas. The two rogues try to keep 
one step ahead of their many pursuers, 
and when finally cornered, they salute 
each other and go out in a blaze of glory. 
It made a star of Robert Redford and 
reiterated Newman's iconic stature. 


The Towering Inferno 
(1974) 

The most successful disaster movie of all 
time, The Towering Inferno put Newman 
bang in the middle of star-studded cast, 
including Steve McQueen and Faye 
Dunaway. A massive office building 
catches fire on its opening night and 
traps everyone inside. The special effects 
and ensemble acting made it one of the 
biggest films of the Seventies. 


Paul Newman in Butch Cassidy 
and the Sundance Kid 


The Colour of Money 

(1986) 

Newman ushered in the ‘80s with a string 
of acclaimed performances in films like 
The Sting, Absence of Malice and The 
Verdict. Then Martin Scorsese got 
Newman to play an aging, cynical “Fast” 
Eddie Felson who notices a young pool 
genius (Tom Cruise) and decides to train 
him for the same high stakes world of big 
money pool. It wasn't nearly as good as 
many of his other performances, but it 
finally won him the Best Actor Oscar. 


The Road To Perdition 
(2002) 

In Newman's final performance in a fea- 
ture film, he plays a chilling Chicago mob 
boss John Rooney, a trim, elegant old 
man of few words, who does not like 
violence, but dishes it out ruthlessly when 
necessary. Mirroring his obsession with 
racing and cars, he went on to be the 
voice of Doc Hudson, an old time racing 
car in the animated movie Cars. 
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Quick Reads 


A Life Worth 
Reading 


The story of Lt. General Inderjit Singh Gill is one 
worth recounting. And veteran journalist 
S. Muthiah does it well. DHIMAN CHATTOPADHYAY 








who joined the British Indian army 
during the Second World War and 
went on to become the GOC-in-C 
Western Command before he retired, 
General Gill comes across as a fun lov- 
ing, down to earth officer who never 
let his rank go to his head. He shared 
a common platform with the likes of 
the legendary Field Marshall Sam 
Manekshaw and rubbed shoulders 
with Prime Ministers and Presidents, 
but he also was known as someone 
who shared a meal with jawans and 
wasn't averse to taking part in an 
impromptu jig with them as well. A 
master para-jumper, General Gill 
dived even when he was in his 70— 
just to show how fit he was. 

Muthiah writes the account of 
General Gill's life with a mastery 
which made him one of the most 
readable journalists of his 
time. The narrative is easy- 
flowing and interspersed 


the lives of men and women who 

have not just excelled in life but 
who have had a colourful journey 
and have unending stories to share 
with readers. 

The story of Lt. General Inderjit 
Singh Gill, PVSM MC, is one worth 
telling and senior journalist 
S. Muthiah's effort makes for a 
readable biography dotted with 
stories, anecdotes and tales of brav- 
ery, intrigue and an honest officer's 
journey. Apparently, General Gill 
never wanted a biography of himself 
since he felt he didn't deserve one 
and that biographies always ended 
up being boastful accounts. 

His life story, however, puts such 
doubts to rest. For a royal engineer 


| ts always interesting to read about 








ing entire chapters to the big 
stories—General Gill's role 
when India was born on the 
night of August 15, 1947, or 
his earlier days when he 
fought the Axis powers on the 
battlefields of Greece. 

The photographs tell a story 
of their own—rare snaps of the 
General as a child, with his fam- 
ily, passing out as an engineer 
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with anecdotes while dedicat- 


e 
= 
kij 
z 
= 
= 
= 
2 
= 
m 


ueruaniw ^s 





in the armed forces, his parachute 
jumping days and some nostalgic pic- 
tures of old friends from the armed 
forces meeting up after 50 years. 

For those interested in the history 
of the Indian Armed Forces and the 
political situation in India from the 
late ‘40s to the ‘70s, this is a must 
read, as it is for everyone who loves a 
good biography. 


Born to Dare: The life of Lt. Gen. 
Inderjit Singh Gill by S. Muthiah 

Price: Rs 495 

Pages: 298 

(With permission from Penguin Viking) 
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After Hours 


The Bullet from 
Bangalore 


A chemistry student who started in advertising 
and then moved to IT, Sandeep Menon prefers 
to take the road less travelled, both at work and 
play. RAHUL SACHITANAND 
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iding through remote Assam 
back in 2005, Sandeep 
Menon and his biker buddies 
were accosted by a group of 
activists from a local students 
union. Surrounded by militant students 
in a distant state with no knowledge 
of the local language, Menon feared 
the worst. 

"But on discovering we were from 
Bangalore, the hostility changed to 
friendliness," laughs Menon when we 
catch up with him at his office in 
Bagmane Tech Park in Bangalore. 
"They reeled off a long list of rela- 
tives and friends studying and working 
in the city." 

These unexpected twists in the road 
are nothing new for Menon. A 
Chemistry Honours student from Loyola 
College, Chennai—his father wanted 
him to be an engineer—he started out 
with Enterprise Advertising in Mumbai. 
After 18 months, however, Menon was 
worn out by the constant battle bet- 
ween the creative team and brand man- 
agers. "| was also bored of hanging 
out of an electric commuter train for 
three hours a day," he jokes. So, he 
took a sharp turn—from the frenetic 
pace of Mumbai to the (one-time) 
serenity of Bangalore. 

It was the mid-'90s, and tech giant 
IBM was hunting for people with div- 
erse backgrounds. But his first couple of 
months at IBM were hell. As a non- 
engineer, he found himself swimming 
against the tide. "I wondered what | 
had gotten myself into and seriously 
considered quitting," he says. Still, he 
toughed it out and during his decade 
at IBM he started the firm's Linux busi- 
ness in South-East Asia and ran strategy 
for the nascent IBM Global Services. 
Then, he needed a change and 
moved to Novell, where he is now the 
Country Head. 

Menon loves Bangalore because he 
was bit by the biking bug here. He 
turns up for this interview in a black 
T-shirt with his riding club's logo, blue 





jeans and an "armoured" riding jacket. 
"People seemed to have the time here 
for things beyond work and the 
office," he explains. "My first 'ride' was 
from Bangalore to Mysore (120 km) on 
a Kinetic Honda." 

His first bike—a Kawasaki KBZ—was 
a loan. Menon persuaded his dad to 
buy him a bike with the promise of re- 
turning the investment in a year. 
"Easy!" he laughs. "I overhauled my 
bike and sold it at a profit. | found 
cheap mechanics and even got my 
hands dirty." Since then, he has tried 
out all sorts of two-wheelers. "My 
favourite is the Bullet because it is the 
most comfortable bike for long- 
distance rides and can be fixed by any 
mechanic on the way," he says. To date, 
he's taken his Bullet as far as Bhutan 
and Arunachal Pradesh to the East and 
Jammu and Kashmir to the North. 

It was in 2001 that Menon teamed 
up with four friends to form the 
Rolling Thunder Motor Club. "We had 
our first meeting at Fanoos (a popular 
café in eastern Bangalore) and we've 
since ridden all over the country," he 
says. And with that, he jumps on his 
Bullet and heads down the Old 
Madras Road, past some old factories 
and the town of Hoskote on 
Bangalore's eastern periphery. After 
thundering along for 20 km, we turn 
off the highway and find ourselves 
on the banks of a small lake, with a 
precipitous slope leading down to the 
water. Ignoring advice from locals, he 
rolls down the steeply inclined path. 
"Why can't | make it back up? This is 
nothing," he says tearing up and 
down to demonstrate. 

It is 6.30 p.m. and the sun is fast 
setting. It's time to head back to the 
urban jungle that is Bangalore. But 
Menon stays on, he wants to soak in a 
last few minutes. "When | am at work, 
| forget about my other activities," he 
says. "And after work, my colleagues 
know that | am only reachable in case of 
an emergency!" 








INSIDE TRACK 
BORN: 10.5.73, Delhi 


EDUCATION: Postgraduate in 
marketing and communica- 
tions from MICA 


FIRST JOB: Enterprise Advertising, 
Mumbai (Rs 10,000 per month) 


FAVOURITE MUSIC: Ella Fitzgerald, 
Louis Armstrong 


FAVOURITE FOOD: Spicy Andhra 
cuisine 
FAVOURITE DESTINATION: Tree 


Tops in Aberdare National 
Park, Kenya 


MANTRA: Work hard and ride 
harder 
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Launch Pad 


FROM WATCHES TO LIMITED EDITION ‘GANESHA’ PENS, THERE'S 
PLENTY OUT THERE TO CHECK OUT THIS FORTNIGHT. ANUMEHA CHATURVEDI 





Soul Spaces from Bathline Slow Chairs from Vitra 

"Soul Spaces" is the new range of These ergonomic chairs have been 
concept bathtubs from Bathline, designed by French designers Ronan and 
offering customised zone setting Erwan Bouroullec, and come with light 
for some rejuvenating hydrotherapy in inlayed seat cushions for greater comfort. 
the comfort of your home. PRICE: Rs 90,735 

PRICE: Rs 6,00,000-18,00,000 AVAILABLE AT: Vitra stores in Green Park 
AVAILABLE AT: Bathline Sensations store, Main, New Delhi; and Lavelle Road, 
A-232, Okhla Phase 1, New Delhi Bangalore 
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e Furnishings from Whites of London 
The new collection from Whites of London includes bedlinen in silks and brocades 
along with duvet covers, quilted coverlet sets, fitted sheets and curtain panels. 
PRICE: Rs 750-50,000 


AVAILABLE AT: Whites of London stores at DLF Mega Mall, Gurgaon; and Dharam 
Palace, Hughes Road, Mumbai 


from Caran d'Ache 
These limited edition 
"Ganesha" pens from Caran 
d'Ache have been created in 
collaboration with the Swiss 
Jeweller Edouard Jud. Only 
30 such pieces are available 
worldwide. 


PRICE: Rs 4,50,000 
AVAILABLE AT: William Penn 
outlets in Garuda Mall, 
Bangalore; and InOrbit Mall, 
Mumbai 
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from Harry Winston 


Inspired by the mythical goddess Luna, 

Lady Z is a first of its kind timepiece with a 

Zalium setting. Encrusted with a series of 

diamonds, black sapphires and rubies, this ts 
Chateau 

Gruaud Larose 


one buy that's sure to get your lady hooked 
PRICE: Rs 14,96,000 

AVAILABLE AT: Harry Winston at the DLH 
Emporio, New Delhi 





from Mandarina Duck 
The latest travel gear from Mandarina Duck has been designed for urban 
executives who're always on the move. The collection includes briefcases, 
backpacks and handbags, with features like fold-away tow bars and a 
three-digit combination padlock system. 
PRICE: Rs 15,000-20,000 
AVAILABLE AT: Mandarina Duck store at Select City Walk, Saket, New Delhi 





from Maison Ginestet 


Maison Ginestet, the fine 
wines from Bordeaux, are now 
available in India. Chateau 
Gruaud Larose, the full-bodied 
wine from Ginestet, comes in 
fruity aromas and serves as the 
perfect accompaniment to 
Maroilles cheese. 

PRICE: Rs 1,600-15,000 
AVAILABLE AT: Leading liquor 
outlets across India 





52 BUSINESS TODAY 1 NOVEMBER 2 2008 





DENN RR an ag e MR n 





Black Diamond - 
A / 
$ : 


Devotie has a new launch of Black 
diamond pendant, ring, bracelet for 
the men in style. Owning black diamond 
jewelry carries a two-fold benefit 
to those that wish to show off 
their gothic fashion tastes. 
While show casing the gothic 
fashion for events surrounding 
the popular subculture, a 
black diamond can also be just 
as diversely impressive in the more 

conventional social groups. 

The black diamond has become 
increasingly popular within the men in 
vogue for its symbolic meaning of mystical 

power and prestige. The black diamond 
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as part of a valuable jewelry portfolio. 

Devotie is available at various outlets 

in Chennai, Nagaland, Goa, Rajkot, 
Ahmedabad & Pune. 

Visit www. devotie.us. 
Better still, visit their chic 
studio at 2006, Panchratna, 
Opera House, Mumbai Or call on 

(022) 2364-0345 / 98203- 
75755 to hold a Devotié 
in your hand. Glide your 
fingers over it’s ultra- 
smooth surface. Feel 
the unmistakable 
power of steel. 
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Hairloss at young age—— — — —— 


airloss has various reasons. Hormonal disturbances, 

stress, pregnancy induced effluvium, androgenic 

alopecia or immune disorders are just some of the 
reasons that may come into play. 

However, hairloss at a young age is doubly distressing for the 
patient. Hairloss at a young age can be demoralizing and also 
effects the confidence of the person. 

What should you do if you notice excessive hairfall and even 
baldness at a young age? 

Here are some steps you can take to actively combat your 
hairloss. 

1. A visit to your family physician is a good first step. He may 
not be very experienced, but will be able to rule out any major 
factors, like hormonal disturbances or metabolic disorders, thay 
maybe the cause of your hairfall. 

2. Androgenic alopecia is the most common form of hairloss. 
If your doctor considers that you may be suffering from the same, 
the first thing for you to do is to collect the following things. (This 
is what we ask from our patients too). 

a. What is your current age? - the younger the age at which 
hairloss starts, the more likely it is to progress to extensive 
levels. 

b. What is the extent of hairloss male members on both 
sides of your family experienced? (Does not matter what age 
they reached that level of hairloss). The genetic predisposition to 
pattern hairloss is inherited from both sides of the family. 

c. What is the current speed of your hairfall? (slow, moderate 
or rapid). It is best to go for a hair transplant only when the speed 
of hairloss has slowed down/stabilized. 

d. Take good, clear pictures of the extent of your hairloss? 
Most people do not like taking pictures that show them in 
unflattering light. However, pictures are important. Both for your 
future doctor as well as for you to gauge your speed of hairloss. 
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Take clear pictures, preferably with a good digital camera. Do 
not use flash while taking the pictures. Flash distorts the picture 
and it becomes difficult to evaluate the real situation. 

Take pictures in indirect natural daylight. You may take them 
standing in the balcony or near an open window on a bright sunny 
day. Take pictures with the hair combed back (no combovers, this 
has to be your moment of truth with yourself). Front view and side 
view must include the eyebrows. 

The top view must include the complete head (both ears 
included). 

These pictures are your baseline. 

Now repeat the same exercise at regular intervals of 2 
months. 

Whenever you have to gauge your speed of hairfall, or the 
benefit you received from any mediation, this photographic record 
will be beneficial. 

Many people think that they can gauge their hairfall or restoration 
by just looking in the mirror. That is a mistaken notion. 

e. Does anyone in your family or friend circle suffer from 
hairloss? If yes, talk to them about their experience. They have 
already traveled some of the paths that you plan to follow. Their 
experience may benefit you - medically as well as psychologically. 

Once you have this information, you have reached the starting 
point of doing your own research on the hairloss that is bothering 
you. 

This is your first active step in your fight against hairloss. 

In future articles, we will discuss some common and medically 
proven treatments. 

Meantime, do not hesitate to contact us should you have 
any queries.Dr. A's Clinic, A-9, First floor, Chittranjan Park, New 
Delhi-110019. Ph: 011- 26274368, (M): 98-101-78062,email ID: 
hairadvise101@yahoo.com Timing: 10:00am. to 5:00pm. (Closed 
on Sunday). 
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What You Can Learn From 


È he date: 18th November, 2000. 
| I» yenue: New York's glitzy 
Plaza Hotel. The occasion: 
Hollywood meets Wales in what's being 
"P as the wedding of the year, the 
marfiage of Hollywood titan Michael 
uglas to Catherine Zeta Jones. The 
of invitees reads like the cast of a 
ockbuster movie—Sir Sean Connery, 
ack Nicholson, Sharon Stone and 
Michael Caine. The scent of more than 
20,000 cream coloured roses fills the air. 
The estimated cost of the star-studded 
extravaganza? An astounding £1.5 
YY million. The man who's making it all 
happen? Preston Bailey, wedding and 
event designer to the stars. 
Be it Donald Trump, Liza Minelli, 
Uma Thurman or a middle-eastern 
princess, Bailey's clients, during his 
27 years in the business, have been 
some of the richest, most high profile 
people on the planet. He caters to their 
dreams and whims on their most pre- 
cious day. And his innate sense of style 
has transformed raw, ordinary venues 
into awe-inspiring masterpieces. A case 
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“Wanto make wedding an 
event thats truly an affair $a 








Pristine White: Fo, Trump 


in point—the royal wedding in Abu 
Dhabi, which took place in the middle 
of a desert and the guest list com- 
prised of more than 4,500 people. 

| caught up with the New York- 
based designer while he was on a 
whirlwind visit to Delhi. Clad in black 
Versace overalls, there's an air of con- 
fidence about the six-foot tall Bailey. 
Not one to mince words, he says that 
he's the best and the biggest in the 
business. So, we sit down to get some 
D-day tips out of him. 


Get the Brief Right 
First things first. "Before we decide on 
the décor, it's important to get the 
agenda right. All aspects like the 
theme, the colour schemes and the 
décor depend on the occasion," points 
out Bailey. The client needs to brief the 
designers in detail about the event in 
question: Whether it's a big event, 
small event, what the guest list is like. 


Go Natural 
Using flowers and other natural 
arrangements are highly recom- 
mended. "You really can't go wrong 
with colours like hot pink and green 
that are in this season. For me pink 
has always been an all-time 
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favourite, but the trick lies in design- 
ing with one or two colours and not 
mixing too many," says the designer. 
One can take these small, simple ele- 
ments, reshape them and repeat 
them on many layers to create grand 
dramatic statements. "One can do so 
much with flowers," says Bailey. He 
would know, as the man has used 
flowers, primarily roses, to create 
topiary, hanging globes, man-sized 
candelabras and even life-sized 
elephants at some of these famous 
celebrity weddings. "The emphasis 
should be on combining exuberant 
and harmonious colour palettes, 
sensuous textures, and shapes that 
are both architectural and organic." 


Surprise Them 
"A wedding is one event that's truly 
unforgettable. So, if possible at every 
step try and surprise your guests, " 
points out Bailey. It could be through 
food, scents or colours. “| love to play 
with illusions. Through innovative 
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lining and projections, | once created 
fountains to symbolise walls of water 
and the guests could actually walk 
through them!" he recalls. Some of 
Bailey's ideas include a rural wedding 
chapel filled with a silk forest of 
autumn trees, and a swimming pool 
blanketed with floating peonies. 


Reinvent the Ordinary 
It's all about taking what exists and 
reinventing it. "Designers here should 
go out and play with colours and tex- 
tures. Nothing should be left to 
chance," says Bailey. "Even when 
you're working on a budget, the event 
should be fun and full of surprises. 
Something as simple as putting orchids 
on the napkin or putting a striking 
floral centrepiece is bound to catch 
attention. Don't be afraid to take risks 
and keep dreaming, as that's where it 
all comes from," he sums up. 
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Benefactors 
like Paul 
Newman are 
becoming an 
extinct species 
in our narciss- 
istic world. Do 
you recall any 
of our actors 
having a 
charitable 
bone? 
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Butch Cassidy’s Legacy 


s of February, Newman's Own, the 
charity Paul Newman founded in 
1982 with the writer A.E. Hotchner, 
had donated $250 million to good 
auses. More than his films—and | 
don't remember how many times | 
have watched Butch Cassidy and 
the Sundance Kid—1 believe it is 
Newman's philanthropic side that 
will be his lasting legacy. 

Last year, the actor had flagged 
off two Newman's Own wines in 
pursuit of the same objective that 
had inspired him to launch salad 
dressings, popcorn, salsa, cookies, 
lemonade and even dog food. The 
post-tax profits earned by these 
product lines are what Newman 
and Hotchner—who's still remem- 
bered for his 1966 biography of his 
long-time friend Ernest 
Hemingway—have been ploughing 
back into charities. One of the ben- 
eficiaries was the Hole in the Wall 
camps (named after the gang in 
Butch Cassidy) for seriously ill 
children. As many as 13,000 children attend 
it every year. 

Newman's life was a bundle of causes, 
from Kosovo to same-sex marriage. He put 
his money where his mouth was. It's a pity 
he's no longer with us, for benefactors like 
him are becoming an extinct species in our 
narcissistic world. Take our actors. Do you 
recall one with a charitable bone? 

Newman and Hotchner hit upon the 
idea of salad dressings when something they had 
created for friends became a big hit. As Newman's 
daughter, Nell, who heads the charity's organic 
foods division, told The New York Times: "It was 
a spur-of-the-moment thing—let’s just do this 
and give it all away. Now, Dad jokes that it takes 
a lot of time to give away all that money." 

Newman's biggest wealth was his sense of 
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The Benefactor: Post-tax profits of 
Newman's Own wines would go to 
charities, which have received over 
$250 million from products as varied 
as salad dressing and dog food 











humour. When he was quizzed about why he did 
not succumb, like many other actors, to the lure of 
infidelity, he said: "Why go out for a burger when 
you have a steak at home?" This dry humour was 
the mainstay of the Newman's Own marketing. 
"Restores Virginity" is the promise 
on the Old Fashioned Roadside 
Virgin Lemonade. 

Coming back to the Newman's 
Own wines, it is being produced 
by a bunch of funny guys who 
call their company The Three Thie- 
ves. Here's the tale they have spun 
for the two wines—a Chardonnay 
and a Cabernet Sauvignon, whose 
high price, $16, has mightily upset 
all wine lovers. Butch Cassidy, the 
story goes, had a common-law 
wife named Bunny and they had a 
son named Catastrophe Cassidy. 
"He wanted to be like his pa, but 
everything [he] did was a catas- 
trophe. He tried to rob a bank 
but shot his get-away horse in 
the foot. Raindrops kept falling on 
his head and he caught pneumo- 
nia. He bought some land but nothing 
would grow on it." 

One night, when Catastrophe was down 
and out, Butch's ghost came to him and de- 
clared: "Son, don't do no good mopin' 
around like that. Like a true Cassidy you 
should be out there stealing your neigh- 
bour's choice grape vines." The ghost also 
said he knew now a guy, Paul Newman, 
"who owes me big-time." 

"He'll call it Newman's Own 'cause he ain't 
got the scruples of a pole cat but that's what I like 
about him. One fatherly piece of advice: The 
wine's gonna be delicious, but don't drink up 
alla the profits." Newman made sure his 
company did not drink up "alla the profits". 





Sourish Bhattacharyya is Executive Editor, Mail Today 
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Successfully setting dinner tables 


of the rich and famous for 


over 100 years. 


J , 
"dur A 


L éf d XE ra 
^. aris. , 
ds vi: rA" 





Noritake, Fine China tableware. 
For all occasions. 


Since 1904 Noritake has been successfully setting dinner tables around the world. 
From gracing the tables of the Sultan of Brunei to high profile corporate dinners, 
Noritake has created exceptional pieces, each a reflection of its commitment to Corporate P scs 
superior quality. Today Noritake is the undisputed leader in China tableware. | E 7 7 Ng 
Go ahead, buy a piece of history today. 
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8 Chennai: The Grand Legend, 532, (old No. 557) Anna Salai, (Chit Chat | Floor), Chennai - 600 018. Phone:044 65187535. Mobile: 093819 55500 

B New Delhi: The Legend, L5, Central Market, Lajpat Nagar Il, New Delhi - 110024. Phone: 011 41553835 / 36. Mobile: 098110 86774 

E Hyderabad: M/s. Dragon Fly Retail (Near Meridian School), 152. Road No 7, Banjara Hills, Hyderabad - 500 034. Phone: 040 23352726. Mobile: 098495 82514 

B Kolkata: The Legend, Shop No:10, Ground Floor "The Silver Arcade" at Silver Springs, JBJ Halden Avenue, Kolkata — 700 105. Mobile: 09831 50959 

B Mumbai: Noritake Showroom Ground Floor, “Nasrurallah Terrace", No:4,Napean Sea Road, (opp:Manzoni / In Style) Kemps Corner, Mumbai - 400 036. Phone: 022 - 23670061 
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* Online air ticket booking to anywhere in the world * Fewer ' | “j 
mouse clicks to book the ticket * Direct payments from your Ne ^ 
bank account * Online Cancellations/Refunds for most airlines — . 
* Worldwide hotel bookings * Worldwide holidays * A. ngi 
for Raj National Express — India's finest "Oach P tvic | 





Discover the pleasures of travel. Log on to 


WWW.raj.travel 


MainBranch : ChowpattyViewBldg.,GroundFloor,Opp. SukhSagar,S. V.P. Road, OperaHouse, Near Girgaon Chowpatty,(NearestStation-Charni 


Road), Mumbai-400007. Tel: 23665000, Fax:23645001 Bra: M u: Borivali(W) 28956858 Chembur 25292759 Kandivli(E)28700049 : 
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Rajkot 0281-6595353 Surat0261-2655007 Vadodara 0265-2356671 Pune : 26119043/53 Bangalore 080-41148561 Chennai 044-28292023 Delhi 
011-41630601 Indore 0731-3095952 U.K. 44-207-2248878 USA(Atlanta) 7704093119 








COURSE AND EFFECT 


ne of the world's great galloping addictions, the game of golf, has 
much to answer for. Checked trousers and pimp shoes. Old men with 
shoulder problems. The tyranny of the clubhouse membership. 

But we forgive all this because golf is at root, a game of beauty. Not that Ernie 
Els is much to look at, but how else to describe the dream of hitting a ball with 
a stick into a hole far away in some fantastical man-made yonder of verdant 
green. And then there are the courses—the courses, of course! We take you on 
a journey through the most beautiful courses in the world, from Scotland to 
California to Melbourne. And we explore what it takes to build a champi- 
onship golf course, charting the creation of Boulder Hills in Hyderabad from scrub 
land to putting green. 

In other sections, we explore beauty of a different kind. The unspoilt kingdom 
of Bhutan where the concept of Gross National Happiness holds sway. The 
rich traditions behind one of the world's most potent and storied spirits— 
tequila. The triumph of form over function in the new Yamaha FZ 16, a bike that 
looks like it goes like the devil—but is this a case of beauty trumping sub- 
stance? And at the height of the Nano drama, we pay tribute to its revolutionary 
predecessor, the Model T Ford, which turns 100 this year. It's a passing of the 
torch—the democratisation of transport moves onwards and upwards. 

And then to switch tack, in our food pages, read about the arrival in India of 
fugu, the poisonous blowfish. A Japanese delicacy, it will kill you within hours if 
it's prepared wrongly. We pay a visit to the first ever licensed fugu chef in India, 
Chef Kato. At lunchtime. Our correspondent lives to tell the tale. Enjoy the issue! 
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) Hot Shots about discovering yourself. We take 
Now that the wintry winds are a look at two heartfelt films from 
blowing, we retire to a pub West Asia, which reinvent the genre 
which oozes Irish charm and to tell tales of love in times of war. 
look at formal wear which will 
keep you looking hot no matterhow 29 Work Hard, Party Harder 
much the temperature plummets. It's not the first book that tells you 

how to strike a balance between work 
Forging Ahead and play, but it takes a novel approach. 
As jazz continues to evolve, it is | 
increasingly being influenced by 30 ATaste of the South 
master instrumentalists fearless Who says southern cuisine is all about 
enough to forge a distinct path idlis, dosas and sambhar? We take a 
independent of genres. tour of some of the best southern 44 | 
restaurants in our metros. " 
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Fugu Chef 
Kato Toshikazu 


If Cooks Could Kill 

Fugu is a poisonous blowfish that can 
kill the consumer within hours if 
cooked wrongly. BT More pays 

a visit to the first and only licensed 
fugu chef in the country. 


Tickled by Tequila 

It's not just the ‘lick-shoot-suck’ 
routine that makes this Mexican 
drink one of the most intriguing in 
the world of liqueurs. 


The Last Kingdom 

In the midst of the Himalayas, Bhutan 
has withstood the test of time to 
preserve its stunning natural beauty. 





Form over Function 

Just because a bike looks fast, doesn't 
mean it is. But that's not to say that 
looks don't count. 






A Century on Wheels 
In the year of the Nano, we take a look 77 — 
at the world's first mass produced and 
‘affordable’ car, and Ford T, which is 
celebrating its centenary this year. 
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Dakshin at The 
Sheraton in New Delhi 


The Bisleri Workout 
Namita Jain is on a mission to 
get us working out with 
household props, 

even though it feels a bit silly. 


The Dragon Slayer 
Column by Prabhdev Singh, Editor, 
Golf Digest India. 


) The Rum Diaries 


From toilet soaps to rum cocktails, 
Mahesh Madhavan, CEO of 
Bacardi, found the easy life 

the hard way. 


! Just Arrived 


From exquisite bracelets to Ferrari 
watches to designer glares. Check 
out what's hot in the world of 
luxury this fortnight. 


| Playboy Turns Wine Aficionado 


Column by Sourish Bhattacharyya, 
Executive Editor, Mail Today. 
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Celebrate 
the freshness 


: ~. P pt 


The exquisite Mauzac Blanc and Ugni Blanc grapes grown in 
centuries-old vineyards nestled in the Gaillac and Cognac regions of 


: 
then 6 A ® 

| 4 France, come together exclusively for Ciroc®. 
, 


| These fine French gropes are carefully picked at the peok of their ripeness 
|| in small batches and cold fermented to ensure that their delicate character 
is preserved. Then distilled in copper pots five times to capture the true 
essence and flavor of the grape. What is produced is an exquisitely smooth 
vodka. The world's first and only vodka made exclusively from grapes. No 
wonder then, that the super premium Ciroc* is always found in the company 
of jet-setters and fashionistas around the world. Those who find joy only in 
the finer things in life... like a vodka that's refreshing and luxurious. An 


uncommon vodka. 
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Cover Story 


Consider a world without golf 
courses. Imagine suggesting 
the idea for the first time—what 
a ridiculous and extravagant 
suggestion that would be. To take 
a vast stretch of countryside, and at 
great cost and great labour create an 
other-worldly perfection out of it, 
an undulating dream of baize and 
bunker, fairway and rough, simply 
so that a few men, for want of 
anything better to do, could try to hit 
a tiny little ball into a tiny little hole. 
Of all the propositions in the world, 
this one actually flew. And flew and 
flew. Golf courses are cropping up all 
over the world, in India especially. So, 
when it came to picking the five most 
stunning courses in the world, it 
wasn't easy. There's simply no such thing 
as an ugly golf course. Even the concept 
is beautiful—a celebration of both nature 
and man's influence upon it, for a game 
so maddeningly difficult that it requires 
a certain Zen to even have a go. 
But after an infinity of greens, a 
few courses stood out—so breathtaking 
we could only stand and gasp. From a course 
spanning six centuries in Scotland to one 
nestled on the coast of the Pacific, these 
are the five most stunning to our eyes. 


ANUMEHA CHATURVEDI 








The Old Course 


at St Andrews Links, Fife, Scotland 


T Woods rates it as the best in the world, and GETTING THERE: 


à ; We . St Andrews is a one-hour 
Jack Nicklaus fell in love with it the first day he drive from Edinburgh. 


played it. For years, amateurs and professionals the 
world over have considered The Old Course, at St @ STAY: Through an 

Andrews Links, to be the Mecca of golf, the place exclusive contract with 
where it all began. St Andrews Links Trust, 


It's the oldest course in the world. Literally golf's fies de autho 
birthplace. The first-ever games were played on the tee-off times on the Old 
Links at St Andrews around 600 years ago, which at Course, accommodation at 
that time was a simple track, built around bushes and The Old Course Hotel, and a 
heather. The course's design has now evolved, thanks kên ^ m 
to architects like Old Tom Morris, who created a ——— 
separate green for the first hole, thus making it @ ALSO VISIT: The 

. possible to play the course in an anti-clockwise British Golf Museum and 
direction. And the course also boasts unique physical st like The Vic at 

arket Street and 
Viper like the 112 bunkers, the most notable Cellar Bar at Bell Street. 
among them being the Road Hole Bunker, one of the 

A most formidable bunkers of all time. The Road Hole 

[eem ^ stellar role in British Open history—Jose 
azabal putted into the bunker in 1990, and 














gms D avi P val took four shots to get out in 2000. 
To win the Open Championship ka herin 
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Cover Story 


@ GETTING THERE: 
The club is a 30-minute 
drive from Melbourne. 


@ STAY: The Grand 
Hyatt, Melbourne 


@ ALSO VISIT: St Anne's 

Vineyard, art galleries 

like Freya and Funaki, 
“when in Melbourne. 





West Course 
at The Royal Melbourne Golf Club, Victoria, Australia 


private golf course, The Royal Melbourne Golf Club is regarded as one of 
the oldest in Australia. The club's two courses, especially the West Course, 
are considered by many as the best in the world. There are reasons aplenty. 
The greens at the West Course are simply brilliant and have served as the finest 
putting surfaces for decades now. Tea tree scrubs line wide fairways, and 
cavernous bunkers are placed strategically to catch errant shots and 
wayward drives. 

Designed in 1926 by Scottish golf architect Dr Alister Mackenzie, the West 
Course is a strategic mix of a stunning landscape, intelligent design and some 
careful construction. The course dramatically unfolds fresh challenges and yet 
maintains its simple and timeless charm. The sixth hole on the West Course is 
exciting for both amateurs and professionals. A long band of heath 
encapsulates it, making it visually striking and challenging for most players. 

The Royal Melbourne Golf Club also has a composite circuit that takes 
12 holes from the West Course and 6 from the East and plays host to many 
prestigious tournaments every year. Visitors should be from recognised golf 
clubs, with a current membership identification card and a letter of introduction 
written from the home club. A valid handicap certificate of 26 or less for men 
and 32 or less for the ladies is required to play the West Course. 
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Shinnecock Hills 
Golf Club 
eS 


@ GETTING THERE: 
Shinnecock Hills is a 
hamlet in Suffolk County, 
New York. 


@ STAY: Ritz Carlton, 
New York 


@ ALSO VISIT: It's New 
York! Check out Times 
Square and the Empire 
State Building and 
Broadway and on 

and on... 


New York, United States 


H aving hosted the US Open four 
times so far, the course at 
Shinnecock Hills is considered by many 
as the ultimate test for championship 
golf. And it more than lives up to its 
reputation. 

The credit for today’s flawless course 
goes to architectural firm Toomey & 
Flynn, which redesigned the course on a 
new plot of land adjacent to its former 
incarnation. Work commenced in 1928, 
with the course re-opening for play in 
1931. Located on an immense block of 
land, Toomey & Flynn took full advan 
tage of the scale of the property with its 


d DD o. 1. Wwe Wyre jn 


Shinnecock Hills Golf Club 


routing. The majority of the holes bend 
one way or another, leaving the golfer 
clueless about the wind's direction. The 
terrain is hilly, and the native grasses are 
so thick that teeing off is a struggle, both 
off the tee and from the fairway. 
However, many of the tee 

boxes have been elevated 





the middle and towards the end. There 
isn't a weak hole, the scenery is spectac- 
ular and so is the finish at the 9th and 
18'^ holes, with the iconic clubhouse 
and fluttering club flag. The popular 
clubhouse at Shinnecock has been 
designed by Stanford 
White and sits atop a hill. 


| Shinnecock a 

in order to give players a is hard, but fair. But this is a course for 
clear view of fairway The opening holes the chosen few. A round 

bunkers, sand areas and | are strong, are those 2 at Shinnecock is by invita- 







hazards that must be met. 
Shinnecock is hard, but 

fair. The opening holes are 

strong, but so are those around 


ex Y 
C 
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KA tion from a club member 
only. A valid handicap of 
24 or less for men and 36 


or less for women is required. 
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Pebble Beach 
. Golf Links 


co - 


@ GETTING THERE: 
Pebble Beach Resorts 
are two-and-a-half hours 
by road from San 
Francisco Airport. 


@ STAY®At the Lodge 
in Pebble Beach 


@ ALSO VISIT: Check out 
the guided bicycle and 
. kayak tours and the 
Pebble Beach 
Equestrian Center. 


Pebble Beach Golf Links | 


at the Pebble Beach Resorts, United States 


he exquisite beauty of Pebble 

Beach Golf Links has 
enthralled golfers and spectators 
alike, since 1919. The course 
overlooks the Pacific Ocean in 
California's Monterrey Peninsula, 
and borders the rugged coastline, 
offering some of the most 
spectacular views of the ocean. 


.. Designed by Jack Neville and 


Douglas Grant, a pair of amateur 
golfers, the course annually hosts 
the AT&T Pebble Beach National 
Pro-Am tour, besides hosting 
other major tournaments. In 
laying out the course, Jack Neville 
and his partner attempted to 
bring as many holes to the rocky 
coastline as possible. The first two 


X 


Tx d Lei 
holes are inland, the third runs — 
toward the ocean, and the fourth 
and fifth holesrunalongthe... = 
coast. This arrangement allowed — 


them to make use of a peninsula 
which juts straight out into the _ 
Pacific Ocean. nne Er 

There's no one signature hole d. e 
at Pebble Beach butthenotable — 
ones include the short par 3 7th, 
which would also be one of the 
most photographed holes in the 
world. The sight of players hitting 
straight out at the ocean, with 
the violent Pacific surf crashing 
against the background, is one 
that's truly mesmerizing. A handi- 
cap of 24 or less for men and 36 
or less for women is required. 
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© STAY: Slieve 
Donard Hotel 


@ ALSO VISIT: The 


Newcastle Racecourse 


and the Sunderland 


Greyhound Stadium, 


vhen in Newcastle 





Royal County Down 


Newcastle, Northern Ireland 


t's the kind of golf that people play in 

their most ecstatic dreams", wrote 
Bernard Darwin, the prolific golf writer, 
when referring to Royal County Down. 
Others likened it to "a green and golden 
moonscape". With massive gorse 
covered hills in different hues of indigo 
and dark green, terrifying blind tee 
shots and acres and acres of 


Slieve Donard casts its shadow over the 
town. Old Tom Morris was paid a mod- 
est sum of four guineas to design the 
course and it opened for play in 1889. 
The greens are small and full of wicked 
burrows, the fairways naturally undulat- 
ing. There are a number of blind drives 
and some of the bunkers are full of 
coarse heather and marram 


sand, there's something about E k _ Grasses, thus gathering the 
the course at Royal County green, terrifying blind ball with alarming regularity. 


Down that's truly other- 

worldly. It's an exhilarating 
location for a classic links re Mis 
golf course. The Bay of 
Dundrum sweeps out into the 
Irish Sea and the mighty peak of 





tee shots and and TM and acres, Bring in the ever-changing 












& 


; wind, and you have as stern 


bem: kil a test as any Open 


Championship venue. A max- 
imum handicap of 20 for men 
and 30 for women is required. 
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owered by our philosophy of Vorsprung durch Technik, v 
won eight out of the ten 24 Hours of Le Mans 


IO 
races VVe v 
participated in, With our latest victory at the 76th Le Mans this yea: 
the Audi R10 TDI race car continues to be unbeaten. For more 


excitement, visit our website: www.audi.in 





Vorsprung durch Technik 


Direct Injection Engine Technology. 


it overtakes all expectations. 


Most believe a powerful engine is not fuel-efficient, and vice versa. 
Vorsprung durch Technik helped us prove otherwise. 

In 1989, we invented the Turbo-diesel Direct Injection (TDI) engine. It 
maximises power while minimising fuel consumption and reducing 
emissions. Quite literally a winning idea, the technology has helped us ace 
eight out of the ten Le Mans 24 Hour races we have participated in. 
Moreover, the Direct Injection technology emerged victorious in petrol 
engines too. The FSI technology-based 2.0 TFSI engine was recently voted 
‘Engine of the Year’ for the third time in a row. 

Vorsprung durch Technik. It's what makes the Direct Injection technology 


a powerful idea. 


(0090) 


i 4 - 


Authorised Dealers: Audi Ahmedabad 0-9998001 123, 0-9998600030 
Audi Bangalore 080-28521548, 0-9632224340 Audi Chandigarh 0172-3068911, 0-9876429103 
Audi Chennai 044-32428698, 0-9940218208 Audi Delhi 011-46007300, 0-999991 7415 

Audi Gurgaon 0124-4510200, 0-9958592 168 Audi Hyderabad 040-23324545, 0-9959700007 
Audi Kochi 0484-4147777, 0-9249412345 Audi Mumbai 022-67441111, 0-9819090000 
Audi Pune 020-41004747, 0-9970007040 Arriving soon in Kolkata and Ludhiana 
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How to Make A Golf Course 


How 192 acres of rugged boulder country 1. Construction of green no. 17, stripping and transporting top-soil 
à 6 2. Installation of water recycling system, building of drainage channels 
in Hyderabad were transformed into a 3. Breaking the rocks for fil 


pa 


à fier. " 
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championship golf course. c. kumar SHARMA 
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H ‘ LLS THE NUMBERS 
Soil stripped 455,094 
Soil/Rock dug ur 295,084 
Rocks crushed 63,000 m 
Fragmentation of rock 150,000 
irca 1938, the Nizam of Drainage trenches 8,000 m “| was stunned by the unique beauty of 
Hyderabad commissioned Donald Construction of lakes 26,600 the boulders. | knew that this could be 
Harradine to visit Hyderabad Construction of streams 1,850 Im BT mena LE RU Es 


ever be able to work on.” 

His first priority was to situate the 
club house where it would dominate 
the course and allow a great view 
Harradine's son, Peter—whose without robbing the real estate of 
Switzerland-based golf course better vantage points. The location 
architecture firm has constructed over also had to allow room for the driving 
200 golf courses globally—was range, putting and pitching greens, car 
approached with much the same park and maintenance building. Says 
request. This time from Mohammed Al '= square metres, m’= cubic metres, Im= linear metres) Harradine: "It is difficult to reach a 
Abbar, CEO of EMAAR, a Dubai-based compromise with the developer as he 


with the aim of picking a site for a golf 
course. The course was never built due 
to the ensuing political upheavals. 

But in February 2001, Donald 






ES 
pang 


real estate major. Except, Al Abbar golf course was impossible because of wants as much land as possible for the 
already had a site in mind—an area in the lack of top-soil and the complicated real estate, whereas we aim for the 
Hyderabad that would later be named terrain. So, he approached Harradine. best golfing experience possible. We 
"Boulder Hills.” He'd been told by a "The site blew my mind," says settled on two parallel fairways within 


4. Drainage gravel layer on the putting green 
5. Lake at hole no. 2 
6. Green no. 17 


clusters for the villas.” 

Another consideration is that 
improved golfing equipment allows 
golfers to hit the ball further. "But," 
Harradine says, “sometimes they have 
no control, so | have to include safety 
boundaries, so balls don't land in 
swimming pools, or on people's heads. 
Where the safety margins are not 
adequate you have to resort to 
unsightly nets." 

Perhaps Harradine's biggest 
challenge was making the best out of 
the monumental boulders, which "defy 
gravity, logic and modesty.” Therefore, 
the course was designed to meander in 
and around the rocks so that they 
could be preserved for posterity. “| had 
an unexpected ally as | was instructed 






to design the project according to the 
Vaastu philosophy,” says Harradine. “| 
am not really a great believer in spiri- 
tual matters, but as a defender of natu- 
ral landscapes | followed the instruc- 
tions. It’s ironic that a golf course, 
which is the environmentalist’s 
favourite whipping horse, is actually 
going to preserve those extraordinary 
formations for future generations." 

It wasn't easy going. Making a golf 
course, says Harradine, “takes a lot of 
vision, experience and guts.” The elabo- 
ration of detailed plans, cut and fill, 
specifications, technical descriptions 
and bills of quantities for such a compli- 
cated site were very intricate. In all, the 
course took two years to build, mostly 
because "the government failed to 


deliver on their promise of water by a 
certain date." The designs, specifica- 
tions and tender documents took four 
months. The construction, two years. 
And there were whole fleets of workers 
(see The Numbers). 

But what a result! Billed as South 
India’s first integrated, world-class 
leisure & residential community, Boulder 
Hills is spread across 531 acres, including 
192 acres of championship golf course. 
On the face of it, it's a classic Par 72 
course with 4 Par 3's, 4 Par 5's and 10 
Par 4's. But there the similarity to any 
“normal” course ends. All the Par 3's 
play down-hill, allowing the players to 
admire the scenery and the complete 
hole. And it's always possible to bounce 
off the rocks and land on the green! m 
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Golf Course Design 


TOWARDS 





A GREENER GREEN 


Golf may be one of the oldest games 
around, but course design is transforming 
with every passing decade. sHARAD KOHLI 


here was a time—the '70s and 
| '80s—when golf course designers 

built their courses in incongruous 
settings. They looked like perfect, trans- 
planted landscapes, which bore no rela- 
tion to the surrounding terrain. But it 
was tremendously expensive. And the 
environmentalists cried foul. So today, 
the trend is to work with natural char- 
acter of the site. An altogether greener 
approach to a putting green. 

"That's why you see this shift tow- 
ards links courses," says K.D. Bagga of 
Bagga Golf Management Group, a 
team of course architects. A links course 
is, by definition, moulded from the nat- 
ural terrain, so it's easier to maintain. 
Typically, it hugs a coastline, though 
some are inland, like the Golden Greens 
Resort near Gurgaon. "Golf course des- 
ign is all about recreating nature. If you 
divorce nature, you lose the aesthetics 
of the course." 

One of the greatest environmental- 
ist complaints has been water conserva- 
tion—golf courses are enormously 
thirsty. It's an issue that's particularly 
key in India. "With most courses plan- 
ning for resorts, hotels and housing est- 
ates, there is obviously more water 
use," says Bagga. "And that means 
more domestic effluent. So, if that can 
be recycled through a sewage treat- 
ment plant, it can be used on the 
course." It’s a win-win all round—less 
water is wasted and the nutrient-heavy 
discharge is perfect for turf mainte- 
nance. Even players benefit from water 
conservation. “Look at the bigger 
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bunkers you see these days,” says 
Bagga. “Not only do they reduce water 
use and maintenance costs, but they 
also create visual fear for the player.” 

This is what Bagga calls "integrity of 
design"—marrying environmental con- 
cerns with the additional imperative of 
creating challenges for the player. It's 
his guiding philosophy when it comes 
to positioning bunkers, rough areas, 
swales and multi-sloping greens. 

For a game as maddeningly difficult 
as golf, you wouldn't have thought it 
would be a concern to keep the player 
challenged. But with advanced golf- 
club and ball technology, "Tiger Woods 
types" can hit the ball that much fur- 
ther, so demanding longer courses. And 
this isn't a universally welcome trend. 
According to Rishi Narain, a former 
tour professional who now runs a golf 
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plaints has n water conservation— 
golf courses are enormously thirsty 


ally hug the 


Lis ks C >urses us M : he 
coast, though some are inland 
like Golden Greens near Gurgaon 


event management company, club 
golfers are getting a raw deal. "The 
new technology benefits professional 
tour players, so championship tees are 
now 7,500 yards long compared to 
7,200 yards 15 years ago," he says. 

"But for an average player to enjoy the 
game, you still need tees at 6,500 yards." 
Furthermore, you often can't just 
lengthen an existing course. Spiralling 

land costs get in the way, and there's 
the environmental aspects once more. 
Ronald Fream, Founder of course archi- 
tecture firm Golfplan, has been in the 
business for 40 years. He studied the 
ecological impact of golf courses in the 
1960s, back when 'green' was just a 
colour. "Architects are more sensitive to 
the environment because governments 
are forcing them to," he says. Today, 
we know how to spell ‘environment’. 
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WHO SAYS YOU 

CAN'T WEAR A 

SUIT WITH A 

POLO T-SHIRT ? 
O m Polos are all the rage 

now and pairing one 
with a spiffy thin lapel 
two-button suit will impart 
just the right amount of 
preppiness to your look. 


HE'S WEARING: 


Suit from 
Ermenegildo Zegna 
for Rs 1.3 lakh 


Polo T-shirt from 


Hugo Boss for 
Rs 10,550 


Shoes from 


NC IHAT THE WINTRY WINDS Ermenegildo Zegna 
ARE rd WING, WE RETIRE TO A PUB for Rs 23,900 
WHICH CX ZES IRISH CHARM AND 

LOOK AI FORMAL WEAR WHICH 

VVILL KEEP Y€ U LOOKING HOT NO 

MATTER HOW MUCH THE 

TEMPERATURE PLUMMETS. 

BIBEK BHATTACHARYA 





n Dublin’s fair 
ity, or in this case, 
air pub, a pint 
“xomes in the charm- 
ng surroundings of 
—=lassy upholstery, 
“some pretty neat 
=*ireplaces and lots of 
«nick knacks from the 
Sand of the Irish. As 
awvinter looms large 
and the weather gets 
hilly, we decided to 
take a look at some 
“eally cool ways to keep 
»/varm this winter, with 
“8 vercoats, waistcoats 
land scarves. 


NHEN YOU'VE GOT 
A GREAT OVERCOAT, 
“OU DON'T NECES- 
»ARILY NEED TO 
NEAR A SUIT WITH IT. 
With waistcoats returning 
:O the fore as a valid 
'ashion statement, 
ombine it with your 
»vercoat and wear a natty 
kinny tie with it. 


HE'S WEARING: 


Jvercoat from 
TES ommy Hilfiger for 


»Vaistcoat from 
ommy Hilfiger for 
~ ts 3,995 _ 


Shirt from H20 for 
Rs 2,250 


Wee ie from H20 for 
"Rs 1,650 


trousers from Esprit PHOTOGRAPHS: RITESH SHARMA 
or Rs 5,500 STYLIST: RAMAN BHANDARI 


MODELS: SIDDHARTH ARORA, SAIF AHMED, UDIT 


Shoes from Viavero 
‘or Rs 7,850 


ad 
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IF YOU'RE LOOKING 
TO STEER CLEAR OF 
HAVING TO WEAR 
A SUIT AND YET 
WANT SOMETHING 
TO WARM YOU, 
WHY NOT GO 

FOR PEACOATS OR 
A DOUBLE-BREASTED 
JACKET LIKE 

THIS ONE? 

It's concise fit lends a 
rakish air to the look. 


HE'S WEARING: 


Jacket from Hugo 
Boss for Rs 29,950 


Shirt from H20 for 
Rs 3,250 


Trousers from Hugo 
Boss for Rs 12,450 


Shoes from Viavero 
for Rs 7,850 
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IMPACT PROM 


= 
LA LIS. 


IE ONLY SINGLE MALT. 
FROM THE ISLE € 


TALISAEK" DISTILLERY 


To many, the Isle of Skye is a mystery. 
Isolated by the wind and the rain, this is a place that stands alone in history. 
Yet on this unbroken land is a distillery. 


Perhaps its founder realised that the one thing this island could nurture was worth bottling. 


A spirit of dignity. One with a taste that will not conform as it awakens your senses with a smoky warmth 


A single malt of fire and smoke. 


This is TALISKER™, recognised as the World's Best Single Malt Whisky.* 


* Whisky Magazine's World Whisky Awards 2007 Category World's Best Single Malt Whisky. 








LAYERING IS AN 
IMPORTANT PART OF 
DRESSING WARM. 

This shouldn't be much of a 
problem when it comes to 
formal wear because it's 
very easy to look warm and 
stylish. Start off with a long 
tweed overcoat. Tweed 

is a great fabric both in 
terms of feel and warmth. 
It adds just the right touch 
of class. Wear a two-button 
wool suit and top off the 
look with a muffler. There's 
hardly any chance of you 
feeling cold after this. 


Ld » 
HE'S WEARING: 


Overcoat from 
Ermenegildo Zegna 
for Rs 70,000 — 
Suit from Cue for 
Rs 28,500 

Shirt from 
Ermenegildo Zegna 
for Rs 11,000 


Scarf from Tommy 


Hilfiger for 
Rs 1,495 





LOCATION: DUBLIN BAR, 
ITC MAURYA 
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Jonas Hellborg: Live with 
the 3onas Hellborg Group 





work to date, however, has been with 
Who says that great jazz is an American the late guitar whiz Shawn Lane—with 


As jazz continues to preserve? This Swede, who turned 50 whom he produced adventurous and 
SX this year, has been browbeating the intricate albums like Abstract Logic 

evolve, It IS increasingly world jazz fraternity for the last 20 (1995), Time Is the Enemy (1997) and 

being influenced by years by turning out daring improvisa- Good People in Times of Evil (2000)— 
tional work. A stylist who transcends and Indian percussionist V. Selvaganesh. 

master instrumentalists both fusion and jazz, his melodic facil- Look out for his new album Art Metal, 

fearless enough to forge ity with the instrument has already with Selvaganesh and Heavy Metal 

a distinct path drawn favourable comparisons with shredder Matthias Eklundh. 

. the late bass master Jaco Pastorius. Visit www.hellborg.com 

independent of genres. Hellborg began as a rock musician in d 

BIBEK BHATTACHARYA the late ‘70s, at least until he discovered 


fusion—particularly John McLaughlin 
and The Mahavishnu Orchestra. 
Following many different lineups, he ac- 
tually joined the reformed Mahavishnu 
Orchestra in 1984, where he started 
matching McLaughlin note for note and 
riff for riff (Picture: right). His greatest 
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Pat Metheny 

Along with John McLaughlin and Lenny Breau, Pat 
Metheny has been the greatest voice of the mod- 
ern electric jazz guitar for the last guarter century. 
An omnivorous musician whose brilliance increases 
with every passing decade. 

He burst onto the jazz scene in 1975, at the age 
of 21, recording one of the greatest albums of the 
era, Bright Size Life with Jaco Pastorius and 
drummer Bob Moses. Rooted in the risk 
taking hard bop of Ornette Coleman, as well as 
the swing of Wes Montgomery, Metheny showed 
that he was as adept at handling any number of 
styles and still able to dazzle with his virtuosity and 
restraint. In the Pat Metheny Group, he released 
hit albums as American Garage (1980), Offramp 
(1982), and First Circle (1984). Then, Geffen 
Records snapped him up—such was his crossover 
appeal—and he released Still Life (Talking) (1987) 
and Letter From Home (1989). 

Metheny has been nothing if not prolific, 
collaborating with Joni Mitchell, bassist Dave 
Holland and pianist Chick Corea, among others. 
And he hasn't let up. His latest was 2005's The 
Way Up, in which he shows just why he has been 


as influential on jazz players as on rock gods like 
Eddie Van Halen. 
Visit www.patmetheny.com 


Pat Metheny: Live 


in New York 





Esbjörn Svensson 
Trio: Svensson in the middle 





One of the most exciting 
modern jazz pianists, the 44- 
year-old Svensson, tragically 
passed away earlier this year 
in a scuba diving accident. 
With him died a great Trio 
that was coming into its own, 
stunning jazz lovers every- 
where with its synthesis of 
swing, rock and electronica. 

The son of a classical 
pianist mother and a jazz-lov- 
ing father, Svensson founded 
his jazz combo in 1990 with 
his friend Magnus Öström on 
drums. The Esbjörn Svensson 
Trio finally came together 
three years later following 
the inclusion of Dan Berglund 
on bass. Influenced as much 
by pop and rock 'n' roll as by 
jazz greats like Bill Evans and 
Keith Jarrett, E.S.T distilled 
some of that approach in 
their highly innovative and 
original compositions. 

A string of classic albums 


NOVEMBER 1 


followed their third long 
player E.S.T Plays Monk 
(1997). Thanks to their incen- 
diary shows and albums like 
From Gagarin's Point of View 
(1999) and Good Morning 
Susie Soho (2000), not only 
did the Trio become the best 
loved jazz group in Europe 
but cracked the notoriously 
snooty American market. 
Playing large, daunting rock 
venues and influencing the 
musical field from jazz purists 
to the likes of Radiohead, 
E.S.T pioneered a revival of 
interest in jazz. Mixing up 
Bach fugues with Hendrix-like 
power chords might be 
daunting to most, but the 
Trio made it not just plausible 
but thrilling. Sadly we'll hear 
no more from this impossibly 
talented musician, but E.S.T's 
body of work remains. Their 
last album Leucocyte was 
released early this year. 

Visit www.est-music.com 
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DVD Review 


ROAD TRIPPING 


Classic road trip movies are always about discovering yourself. We take a 
look at two heartfelt films from West Asia, which reinvent the genre 
to tell tales of love and redemption in times of war. BIBEK BHATTACHARYA 





ere are two things which you 
wouldn't think would mix— 
serious movies from the 
West Asia, the most trou- 
bled region in the world, and 
road movies, a genre that includes Wild 
Hogs and the work of Rob Schneider. 

While modern road movies are often 
mauled for their inanity, there are plenty 
of high calibre films like Thelma and 
Louise and Little Miss Sunshine, which 
are essentially about self discovery and 
the freedom of wide open spaces. When 
you shift the premise to the West Asia, 
the whole thing becomes more heroic, 
given the region's conflicts. 

War is obviously a core feature of 
this genre, but even then, the treatment 
is radically different. Archetypal 
Hollywood war movies range from the 
phantasmagoric (Apocalypse Now) to 
the banal (Pear! Harbour). They tend to 
shy away from a candid portrayal of the 
fears and frustrations of the innocents 
caught in the crossfire. Most films 
from countries like Iran, Palestine and 
Lebanon tell stories of common people 
as they take a journey through turbu- 
lent times, either to look for compan- 
ionship (Taste of Cherry) or even as 
conflicted terrorists (Paradise Now). 
Whatever the story, these films tie tog- 
ether themes beautifully, which one 
doesn't think would hang together. 

The first West Asian filmmakers to 
garner acclaim were Iranian masters like 
Mohsen Makhmalbaf and Abbas 
Kiarostami, with films like Kandahar and 
Taste of Cherry, both of which involve a 
journey of self-awareness and under- 
standing, whether political or personal. 
Their successes went on to inspire a sec- 
ond generation of filmmakers, like 
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Bahman Ghobadi, who has carved out a 
distinct niche with a unique cinematic 
language. His earlier movies like Turtles 
Can Fly and A Time for Drunken Horses 
displayed a startling mix of the absur- 
dist, the tragic and the blackly comic 
moments that lie under the ordinary life 
lived by the divided Kurdish people in 
the stunning and stark landscape of 
Northern Iran and Iraq. Ghobadi 


paints a compelling picture of the — 7 


hopes and desires of people 
bound on all sides by daunting 
mountains, biting cold and 
unsympathetic governments. 
In his film Half Moon, 
Mamo, a legendary Kurdish 
musician and his ram- 
shackle bunch of fellow 
players take a rickety 
school bus and travel 
to Iraq despite being 
warned by an old A 


a run p tne 


Ge 
Sc 


DR) southern part of the 
w 


seer that great danger awaits him on 
the 14th day of the lunar month—or the 
day of the half moon. Negotiating repre- 
ssive Iranian laws and trigger-happy 
American soldiers, this captivating film is a 
celebration of music and a spiritual quest. 
In 2006, Franco-Lebanese director 
Philippe Aractingi was in Lebanon 
when Israel started a mini-war in the 
region by carpet bombing the 

























country. To get a 
< feel of the 
““f tragedy and to 
f tell a “tale 
f about the suffer- 
ing of the inno- 
cents" as the dir- 
ector put it, 
Aractingi got to- 
gether a crew and 
shot Under the Bombs 
on the spot. The tightly- 
bound story is about two 
different Lebanese—a 
haughty, wealthy émigré 
* Muslim woman Zeina and 
the louche Tony, a Lebanese 
Christian man who dreams of 
emigrating himself. Zeina has learnt 
that her young son is trapped some- 
where in the smoking rubble and is 
determined to find him. She persuades 
Tony, who is a taxi driver, to accom- 
pany her to a southern Lebanese vil- 
lage. Her fear and determination 
opens up a deep wound in Tony and 
he begins to feel for this strange 
(to him) woman and her search. 
Both Half Moon and Under the 
a Bombs are available from Excel 
Home Videos 
Price: Rs 499 each 
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Quick Reads 





Work Hard, 
Party Harder 


It's not the first book that tells you 
how to strike a balance between 

work and play, but it takes a novel 
approach. DHIMAN CHATTOPADHYAY 








enjoy that luxurious, laid back lifestyle 
you dream of beyond work. And he 
doesn't just talk about time 
management. 


done. But at least Tony Buzan has 

taken the pains to collect loads of 
information, real life examples and 
lessons from everyday life for his book 


; ts easier said (and written) than 


help plan the path ahead, instead of 


Mind Maps at Work: How to Be the 


Best at Your Job and Still Have 


Time to Play. 


Throughout the book, with 


the help of illustrations (rather 
amateurishly drawn, to be honest), 
Buzan explains how to solve tough 
problems at work and at home, how 
to reinvent a career when you are 


bored, deliver snappy pre- 
sentations and bring out 
the best in both you and 
your colleagues. 

This is by no means the 
first book written on the 
subject and since DIY 
books keep flooding the 
market, this is also 
certainly not the last. But it 
is strikingly different in its 
approach. Most impor- 
tantly it focusses on an 
area less trodden by his 
predecessors—how to 
work hard and still have a 
lot of time to chill out and 
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A politic pop psychology author, 
Buzan built his reputation on the con- 
cept of Mind Maps—focussing on the 
function and improvement of differ- 
ent parts of the brain. He introduced 
the idea in books like Master Your 
Memory and, most famously, Use Your 
Head in 2000. Now, he even has a soft- 
ware programme. 

In the chapter on problem solving, 

for instance, not only does he 

talk about the art of nego- 
tiations and compromise 
through innovative 
means—(he suggests walk- 
ing out of a problem for a 
short time, to take stock 
and find a solution, instead 
of raking it up in your mind 
every minute while sitting 
and trying to crack it)—but 
he also gives examples of 
people like Alexander the 
Great and his father, King 
Philip and talks about how 
seeking advice from peo- 
ple, from role icons often 


taking the onus only on oneself to 
solve every issue at hand. 

A must-read for BT More readers is 
the last chapter on ‘Work-life balance 
solutions where he talks on how to 
improve team work, get more out of 
family life, better manage bringing up 
your children while still being in a full- 
time job. Once again with the help of 
illustrations, Buzan tells readers to cre- 
ate maps on ways and means of giving 
the child a better upbringing while you 
continue to work. 

It’s a fun read but the underlying 
messages and lessons are serious 
enough. While some of the messages 
are to reiterate, easier said than done, 
there is enough in the book to get you 
thinking and working to improve your 
life at work and play. 


Mind Maps At Work: How to Be the 
Best at Your Job and Still Have Time to 
Play by Tony Buzan (Harper 

Collins India) 

Price: Rs 295 

Pages: 241 
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laste of 


Ye e South 


Who says southern cuisine is all about idlis, dosas and 
sambhar? We take a culinary tour of some of the best 
southern restaurants in our metros. ANAMIKA BUTALIA, 
TEJASWI SHEKAWAT AND ANUMEHA CHATURVEDI find out. 
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3H VD INVY 


Culture Curry 


Mumbai 


WHERE: Kataria Road, Opposite Mahim HPO, 
Near Hinduja Hospital, hivaji Park 


CONTACT: 022-24440202, 022-24440707 
OPEN: 11.30 a.m.-3 p.m., 7.30 p.m.-midnight 
MEAL FOR TWO: Rs 1,000 (excluding alcohol) 
MUST TRY: Meen Pollichathu, Mutton Istew 





Ithough it has been around for 

years, Culture Curry is still a "din- 
ing experience". The décor is replete 
with glimpses of the south—Kathakali 
masks, a carved wooden ceiling, a 
banana tree, Tanjore paintings and 
"stambhs" or pillars with diyas. The 
staff wear lungis and the soundtrack is 
from popular south Indian movies. 

Though the menu is a gastronomi- 
cal tour of the south—Mangalore, 
Coorg, Andhra Pradesh, Hyderabad 
and Chettinad—the emphasis is on 
Keralite preparations. Try the Meen 
Pollichathu—fish marinated in red chilli 
masala, rolled in banana leaf and fried. 
Or the Mutton Istew—boneless meat 
cooked in coconut milk, flavoured with 
green chillies and cinnamon. Master 
chef Deepa Awchat recommends 
"Appam" as the apt accompaniment 
rather than the oft chosen Neer Dosa. 
Owing to the number of pure vegetar- 
ian south Indian "udipis" and restau- 
rants, Culture Curry's loyal patrons look 
forward to "weekly specials" like Bheja 
Fry and Liver Masala. 

If you're really taken with the place, 
you can buy the menu card—it's 
designed with pictures of popular 
south Indian actors such as Rajinikanth 
and Kamal Haasan. Now that's a first... 


Dakshin 


at The Sheraton, New Delhi 


WHERE: District Centre, Saket, New Delhi 

CONTACT: 011-42661122 

OPEN: 12.30 p.m. to 3.00 p.m., 7.30 p.m. to 11.45 p.m. 
MEAL FOR TWO: Rs 3,000 

MUST TRY: Dakshin Kal Yera Thokku, Urlai Toast 


N atraja and Nandi greet you as you 
enter. Elephant artefacts line the 
walls. Waiters in traditional attire. So far, 
so typical. But the food? The menu 
offers a wide variety of unique dishes 
like Urlai Toast (roasted baby potatoes 
spiced with garlic, cumin and aniseed). 
Also try Dakshin Kal Yera Thokku (lob- 
ster tails cooked in your choice of stew) 
and Meen Moilee (sole fish in coconut 
gravy). The fiery gravies are served 
in antique vessels like "Urli" 
and "Adukku", and are best 
had with the Kodi Biryani, a 
spicy chicken preparation 
from Hyderabad. 


bonSouth B onSouth looks like an art gallery when 

you enter, with 28 original pieces on 
the walls. And a hand-painted silk sari cov- 
ers the entire lift-shaft, telling a boatman's 
tale from the ground floor up to the third. 
It's an impressive space—three whole floors 
with two private dining rooms, a live 
kitchen, banquet area for up to 100 guests 
and a play zone for children. Not to 
mention the Wi-Fi in all areas. 


Bangalore 


WHERE: 749 , 80 Feet Road, 4th block, 
Koramangala 


CONTACT: +91 80 4054 3434 


OPEN: 12.00 p.m. to 3.00 p.m. (for lunch), 
7.00 p.m. to 11.00 p.m. (dinner) 


MEAL FOR TWO: 
Rs 700 to Rs 1,000 (dinner) 


MUST TRY: Karuvrpillai eral masala, 
Mutton pepper fry, Gongura Mamsamu 
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But the food is what really stands out. 
There's no regular dosas or idlis here. 
Come for the "Chemeen Porichathu" 
(deep-fried prawn marinated in chilli paste, 
grated coconut and curt leaves) or the 





"Alleppey fish curry". We recommend you 
accompany this with a desi cocktail called 
"Quick gun Murugan" (a deadly combina- 
tion of tequila with Baileys) or "Flaming 
Rasam Vodka". And for dessert, try the 
"Elaneer Payasam" (tender coconut 
morsels in coconut milk and cardamom). 
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Food 


IF 
COOKS 
COULD 


KILL 


FUGU IS A POISONOUS 
BLOWFISH THAT CAN 
KILL THE CONSUMER 
WITHIN HOURS IF 
COOKED WRONGLY. IT IS 
BANNED IN THE EU AND 
IN THAILAND. BUT IN 
INDIA, IT HAS JUST 
ARRIVED ON THE MENU. 
BT MORE PAYS A VISIT 
TO THE FIRST AND ONLY 
LICENSED FUGU CHEF IN 
THE COUNTRY. 
ANAMIKA BUTALIA 
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hef Kato Toshikazu, of the 

SanQi restaurant in Mumbai's 

Four Seasons Hotel, comes 

across as a quiet, unassum- 

ing man. But at 31, he 
already enjoys a rare power—the ability 
to cook fugu (pronounced foo-koo), a 
delicacy from his homeland, Japan, that 
is so prized that people the world over 
literally risk their lives for a taste. 

It hardly looks appetising—dispro- 
portionately bulky and round in the 
middle—but it doesn't look deadly 
either. And it is. It will kill you in hours 
if it isn't properly cleaned and cooked. 
Some fugu breeds are non-toxic, but 
the 'tora fugu', which is served here, 
isn't one of them. Apparently, it's not 
the flesh that's toxic, but everything 
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else—the skeleton, int- 
estines, heart, eyes, blo- 
od and even the skin. 
The liver and ovaries 
are so deadly that these 
two organs are banned 
from consumption even 
in Japan. It's believed 
that the toxins are a 
result of the fish's diet 
and digestive process, 
but the jury's still out 
on that one. 

With up to 50 fugu 
deaths per year, it's lit- 
tle wonder that cook- 
ing fugu comes with 
strict laws attached. 
You need a licence— 

a full training course 
and examination—to 
prepare fugu. The 
licence is only available 
in Japan, in whose 
waters the fish is 
found, and the fish can 
be cleaned and trans- 
ported from no other 
country. Chef Kato insists that the deaths 
you hear about are confined to the 
kitchens of unlicensed chefs. 

The worst year to date was 1958, during 
which there were 176 fugu deaths all across 
Japan. And each death would have foll- 
owed a pattern—rapid convulsions at first, 
then between six and 24 hours after dinner, 
the toxins would cause a spreading paralysis 
culminating in total respiratory failure. 

"The laws of Japan are very stringent," 
says Chef Kato. "Only licensed suppliers 
and chefs can lawfully clean and cook 
fugu. Death of a patron would bring the 
'honour bound' chef to take his own life, 
too. And which chef wants to kill himself?" 
asks the chef jokingly. As a result, today, 
most Japanese enjoy the fish without fear. 

The chef's licence can take years, if not 
decades. "Acquiring a fugu licence is a 
long and exhaustive process. Many spend 


- 





“ONLY LICENSED SUPPLIERS 
AND CHEFS CAN LAWFULLY 
CLEAN AND COOK FUGU. DEATH 
OF A PATRON WOULD BRING THE 
‘HONOUR BOUND’ CHEF TO TAKE 
HIS OWN LIFE, TOO. AND WHICH 
CHEF WANTS TO KILL HIMSELF? " 


years just learning how 
to cut the fish right," 
says Chef Kato. The 
stress on hygiene is so 
high that if you cut 
your own finger during 
the examination, you 
are not allowed to pro- 
ceed with the test and 
are asked to take the 
examination after fur- 
ther practice. About 

30 per cent of appli- 
cants fail the test at 
this point. 

Suppliers as well a 
chefs need this licence 
to buy, sell, clean and 
cook the blowfish. 
Once you learn how to 
clean the fish, you have 
to understand safety 
disposal methods. In 
case of even an animal's 
death due to irres- 
ponsible disposal, the 
chef is reprimanded 
and, in some cases, 
his licence is revoked. 

First comes a written examination to 
check if the chef has understood the con- 
cepts correctly. After that, there's a practi- 
cal test where chefs are asked to cut open 
the blowfish, separate the toxic parts with- 
out contaminating the non-toxic flesh, 
and tagging the various organs of the fish. 
They are then asked to dispose of the con- 
taminated portions in a sealed box, which 
is locked and sent back to the supplier— 
who then chemically destroys it since the 
toxic contents are immune to heat. The 
chef is also expected to prepare a fillet and 
slice the fish to make sashimi (also called 
sashi). And then has to eat it. All within 
20 minutes, not a moment longer. 
Otherwise, no licence. 

"| got my chef's licence from Tokyo 
Chorishi Senmon Gakkou (a chef specialty 
academy)," says Chef Kato. “| started 


FUGU FACTS 


Fugu is 1,250 times more 
poisonous than cyanide. 


Although fugu is available 
throughout Japan, Shimonoseki 
port city in Yamaguchi, where 
fugu is imported from, has 
become synonymous with 

fugu and is known as 

the fugu capital. 





Shimonoseki Port 


Fugu is fished throughout the 
year, over 10,000 tonnes is 
consumed every year. The 
consumption levels go up 
during winters because the 
fish meat is more elastic in this 
season because of the 
(relatively) low temperature 

of the sea water—also the 
quantity of toxins in the fish are 
also significantly less. 


There is a fugu museum in 
Osaka that is home to different 
breeds of the blowfish. 


These fish are temperam- 
ental—the fishermen stitch up 
the fugu's lips to keep them 
from biting and killing each 
other while being transported 





Food 


working at the Four Seasons Hotel in Tokyo 
during my education, and it was when | was 
18 that I first tried fugu. I loved it, and knew 
instinctively that this is something | wanted 
to cook. So four years later, | decided the 
time had come. I started learning how to cut 
and clean fugu between shifts at work. 
About two or three times a week, | would 
qo to a supplier at one of the biggest mar- 
kets in the world—Tsukiji Fish Market—and 
spend anywhere between five and seven 
hours learning how to clean the fish right. 
After a year, | wrote the examination test 


" 
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CHEF KATO HAS SLICED THE FILLE 


for the licence and took the practical exam 
the same day. But, with a moderator 
breathing down my neck, | was trembling 
during the examination," Chef Kato shakes 
his head. "I didn't get my licence." 

He went back to the suppliers and prac- 
ticed longer and harder. This time around, 
he knew what to expect, so he knew better 
how to prepare. And when the time came, 
he excelled. "The year before, | hadn't 
been able to finish preparing the sashimi. 
But the second time around, the whole 
process took me just 15 minutes! It was 
definitely a moment of pride to have 
done it and that too, so well." 

Now, years later, he doesn't clean the 
fish anymore. According to Japanese law, 
only clean fillets of fugu may be exported 
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TAND LAID 


and then only in purpose-built, clear, plastic 
containers. So, while Chef Kato has been in 
Mumbai, there haven't been any fish for 
him to clean. 

So, does that mean he can't personally 
vouch that the sashimi he serves isn't 
poisonous? 

"No, no! At Four Seasons Hotel, we im- 
port only the best quality fugu—'tora fugu' 
which costs $200-300 (approximately yen 
15,000 or Rs 9,600-14,400). We make fugu 
sushi, sashimi and light grill—to suit the 
Indian palate. Once our patrons get used to 





IT DOWN COMPLETE WITH GARNISH 


it, we'll start importing the less expensive and 
tasty shostai fugu." 

So, it's time. Chef Kato has sliced the fil- 
let and laid it down complete with garnish. 
It looks utterly harmless and yet, | can't help 
but feel trepidatious. Fifty deaths a year? I 
skip the chopsticks and take a piece in my 
fingers. | want to feel the fish, smell it and 
taste it, hoping that I'll be spared the con- 
vulsions. | slip the 'cushiony' meat on my 
tongue. It's gorgeous, juicy and chewy. The 
sushi, wrapped in rice, is a swift mouthful, 
but the sashimi takes longer. | have to chew 
it, almost three minutes for a single slice. 
Apparently, if the poison is still present, you 
feel a sharp, tingling feeling on the tongue 
within 10-15 seconds. 

Nothing yet. | think I'm OK... 





FUGU FACTS 


Recent excavations have estab- 
lished that fugu was consumed 
in the Jomon period (10,000 
B.C.-300 B.C.). However, its 
consumption has been banned 
in Japan at least thrice since. 
Japan's first PM, Hirobumi 
Ito is responsible for the 
return of the fish to the 
country’s culinary trail after he 
tasted some in Shimonoseki. 


Fugu is cooked in special, 
separate kitchens in 
restaurants, and each chef 
is bound by law to taste his 
preparation before he offers 
it to the quests. 


A fugu chef on losing a 
customer is honour bound 
to take his own life. 
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Bottoms Up 


Tickled by 


Tequila 





It's not just the ‘lick-shoot-suck’ 
routine that makes this Mexican 
drink one of the most intriguing 
in the world of liqueurs. 

DHIMAN CHATTOPADHYAY 


his drink hits you hard. Really hard. 
Consumed neat, it can knock the stuff- 
ing out of you. Even a tequila cocktail is 


sure to make you feel warm on a January 
evening in Ladakh. Made from the cactus- 


like agave plant, over 300 million of which 

are harvested each year in Mexico, tequila is 
not just the country's national drink but is one 
of the most sipped liqueurs in the world 
today. And India is fast waking up to this po- 
tent spirit with over 10,000 cases sold in the 
country in 2007 (the figure is growing rapidly, 
almost at the rate of 25 per cent a year). 

From pubs in whisky-addicted Delhi to high 
profile private dos in wine-loving Mumbai and 
the beer capital of Bangalore, tequila shots 
are being downed like never 
before—straight, mixed with spirits to create 
exotic cocktails (does Tequila Sunrise ring a 


A: tequila has grown : 
: Mexico, tequila is drunk 

: straight, without salt and lime. 

: Itis popular in some regions to 

> drink tequila with a shot of 

* sangrita—a sweet, sour and 

* Spicy drink typically made from 

: orange juice, grenadine (or 

: tomato juice) and hot chillies. 

: Equal-sized shots of tequila and : 

: sangrita are sipped alternately, 

* without salt or lime. 


in status, new ways 
of drinking this white 
(or sometimes golden) 
liqueur have been 
discovered. While the 
'salt and lemon' routine 
remains the most popu- 
lar method, it is by no 
means the only way to 
down a shot. Here are 
three others: 
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: Lick-Shoot-Suck: in many 

: countries, including in most pubs in 
: India, a single shot of tequila is often 
: served with salt and a slice of lime. 


: This is called ‘tequila crude’ or ‘lick- : (before 

: shoot-suck' (referring to the way in : sipping the 

: which the combination of ingredients — : drink) and 

: is imbibed). The drinker moistens the — : slices of 

: back of his hand below the index > orange 
finger and pours on the salt. Then the : (after the 

: salt is licked off the hand, tequila is * drink is 


* drunk and the fruit slice is quickly bitten. : 
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: Achtung Baby: in 
: Germany, tequila gold is 
: often consumed 

: with cinnamon 


downed). 
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bell?) or even spiced with a dash of 
cinnamon. But in popular perception, 
tequila is still thought of as a uni- 
dimensional liqueur like Tia Maria or 
Baileys. Not true. Tequila comes in as 
many as five different varieties depending 
on the vintage, and that's not even 
counting the tweaked 'flavoured tequila'. 
The best way to research tequila would 
be to down a few shots. But let's not 
begin this piece by telling you how to 
crawl on all fours. So, let's just say that this 
agave-based spirit is made primarily in the 
area surrounding Tequila, northwest of 
Guadalajara in the highlands of Mexico. 
Funnily enough, despite its closeness to 
the cactus family, the blue agave plant 
looks a bit like a giant pineapple tree (so, 
here's a warning—when in Mexico, don't 
go chopping up anything that looks like a 
pineapple and putting a piece in your 
mouth! ‘Fibrous Tequila’ may not be the 
best way to start your breakfast). The 
leaves of the plant are chopped off, 
leaving only the egg-shaped ‘piña’ (the 
main plant)—which can weigh as much as 
a fully-grown male. Once at the distillery, 
the juice is extracted from the plant and 
double distilled to make the base. And 
this is not a drink for the weak-hearted. 
More powerful than most other liqueurs, 
it usually has 38-40 per cent alcohol con- 
tent (76-80 proof). There are some vari- 
eties with a higher alcohol content as well. 
It’s no surprise that this is a powerful 
drink. The people who created it were 
power-hungry pirates. The story goes that 
when the Spanish conquerors ran out of 


TEQUILA 
COCKTAILS 


brandy, they began to distill the agave 
drink to produce North America's first 
indigenous distilled spirit near the town 
of Tequila in Mexico. Around 1600, Don 
Pedro Sánchez de Tagle, the Marquis of 
Altamira, began mass-producing tequila 
at the first factory in the territory of mod- 
ern-day Jalisco. By 1608, the colonial gov- 
ernor of Nueva Galicia had begun to tax 
his products, such was the popularity of 
the drink. 

Its popularity has never dwindled ever 
since. In fact, global sales of ultra- 
premium and super-premium tequilas 
have grown at a rate of 8 per cent per 
year all through the 21st century. In 2007, 
sales crossed the magical 10 million cases. 
And in 2006, a one-litre bottle of limited- 
edition premium tequila was sold for 
$225,000 (Rs 1.08 crore) in Mexico, by the 
company Tequila Ley .925. The manufac- 
turer received a certificate from Guinness 
World Records for the most expensive 
bottle of liquor ever sold. 

Such is the pride that Mexicans take in 
this drink that there is actually a 'Tequila 
Regulatory Council of Mexico'. The 
council did not permit flavoured tequila, 
which they considered 'not the real thing' 
to carry the tequila name till 2004, when 
they finally relented. The Council has also 
approved an 'official tequila glass' called 
the Ouverture Tequila glass, made by 
Riedel, an Austrian firm. Of course, you 
may choose to swig tequila straight out of 
the bottle if you wish, but don't do it in 
Mexico. The Council may haul you up for 
insulting their national drink! 





TEQUILA TYPES 





—White in colour, un-aged and 
bottled straight after distillation. 
Oro (gold)—These are un-aged 
tequila, blended with aged 
tequilas, and often with caramel 
colouring. 

Reposado (rested)—These are 
aged for a minimum of two 
months, but less than a year, 

in oak barrels. 

Añejo (aged or vintage)— 
These are aged a minimum of one 
year in oak barrels; 

Extra afiejo (extra aged or 
ultra aged)—The finest tequilas 
—these are aged a minimum of 
three years in oak barrels. 


THE INDIA STORY 
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are also entering the market. 

PRICES: Sauza Gold Rs 1,750 

Sauza Silver Rs 1,675 Jose Cuervo 


Rs 1,700 
* All prices are for one litre 
bottles, ex-Delhi 
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Strain into the glass, garnish with a with ice and the sink to the bottom of the glass, colouring 
lime wedge. Pop in a stirrer and ingredients. Strain itinto the orange juice on its way down. 
make yourself comfortable. the glass. Garnish with a wedge of orange. 
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Travel 
Kingdom of the Gods: 


Bhutan retains much of its old charm 
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The 
Last 
Kingdom 


In the midst ofthe Himalayas, 
South Asia's last'kingdom:-has 
withstood the test of time to 
preserve its stunning natural 
beauty. supriva newar discovers 

\ Bhutan. E 
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Two rivers meet: Confluence 
t Mo Chu and Pho Chu 





he first impressions and vibes 
| get, as we land in Paro in 
Bhutan after a spectacular 
flight past the snowcapped 
Mount Everest and Kanchenjunga, are 
of awe. But, in a way, it all seems 
strangely familiar. 

In so many ways, this foreign land 
resembles all those holidays | have 
taken in Kalimpong, Darjeeling and 
Sikkim. The winding roads, the impos- 
ing Himalayas, children chasing a dog 
on the road, the languages spoken 
(Nepalese and Hindi), the latest 
Bollywood numbers playing from road- 
side stores and even the currency (the 
Indian Rupee is accepted as easily as 
the Bhutanese Ngultrum or Nu) remind 
me of my journeys to North Bengal and 
Sikkim. Even the trucks passing by, 
have “OK TATA” written on them! 








NG m A 
NU THIMPU @ PUNAKHA Yangtse* 
> E Wangdue Phodran 
PARO 6 r— e Trashigang 
Hae ampuna @ Mongar 
Chhukha 6 Daga Dampu @ Pemagatshel 
2 . Nganglam o MI 
Samtse Sarpang e © Lalai 


The clincher, however, is that 
despite so many similarities, Bhutan 
with its rustic and characteristic charm 
is a cut above them all. The Paro air- 
port is a three-tiered building don- 
ning the ubiquitous blue, red and 
gold hues. The air is crisp and clean, 
the streets spotless without a single 
trace of plastic or garbage, there are 
no signs of hoardings, vehicles don't 
honk, the forests are lush green and 
thick with pines, rhododendrons and 
maples and the people are warm, 
friendly and courteous. It's refreshing 
from the word go. 


The Journey 
Our group, consisting of 14 eager 
women travellers (Women on 
Wanderlust or WOW), is full of ques- 
tions and our guide Yamu, who speaks 
Dzongkha, English, Hindi, Nepali and 
claims to speak Japanese, obliges with 
a smile. Much of the economy of the 
country, he says, depends on tourism, 
agriculture, forestry and hydro power 
projects as he embarks on the story of 
the glorious 100-year-old monarchy. 
We drive from Paro to Thimpu and 
check into our hotel (Hotel Riverview) 
there and as the name suggests the 
view from the room is like a perfect 
wallpaper with lush green mountains 
and the gently flowing Thimpu Chu 
river set amidst white glistening stupas. 
Just like in most spots of Bhutan, the 
view is that of simple, untouched 
beauty. | order a coffee and settle 
down in the verandah to savour the 
nip in the air and the stillness. Lunch 
turns out to be a delightful affair of 
delicious, home-made preparations of 
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Temple of fertility: Chimi Lhakhang Temple 


mushrooms, red rice, mixed vegetables 
and the quintessential Bhutanese dish 
called Ema Datsi or chilli and cheese. 


The Walks 

Though staying put at the veranda 
seems like a tempting thought, | de- 
cide to tag along with the group and 
take the guide's recommendation of 
checking out the Choeten, the handi- 
crafts school and the National Library. 
The Choeten turns out to be an impos- 
ing white memorial stupa built in 1974 
to honour the 3'd king who is also 
known as the Father of modern 
Bhutan. The white stupa looks even 
more dazzling amidst the colourful 
prayer flags and the hundreds of 
monks dressed in red and burgundy. 
The handicrafts school is an institution 
preserving the 13 traditional crafts of 
Bhutan, including wood work, weav- 
ing, casting, metal work and more and 
it's heartening to see the classrooms 
full of eager students who are training 
to carry the art forward. 

A trip to Thimpu can't be complete 
without spending at least one evening 
at the Thimpu Square. Dotted by cafes 
and shops selling everything from trin- 
kets and handicrafts to everyday house- 
hold items, Thimpu Square is a haven 
for tourists, who compare notes and 
give each other knowing nods. Though 
nobody really seems to be in a rush, 
there is a clock-tower right in the cen- 
tre of the square. 

Bhutanese stamps have always had 
a place of pride in our amateur philat- 
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Historic and beautiful: Punakha Dzong 


ely albums, so a visit to the Bhutan 
General Post Office, which is a stone’s 
throw from the Square, is also recom- 
mended. The day ends for us with a 
lovely dinner at a restaurant called 
“The Bhutanese Kitchen”, where we 
are treated to some delectable local 
dishes with great hospitality. 


Beyond Thimpu 

From Thimpu we drive towards Punakha, 
a beautiful valley, north of Thimpu, 
which is also the winter home of the 
Central Monk Body, the high council of 
Buddhist monks. The topography 
changes dramatically from dense alpines 
to willows, oaks and Bhutan's national 
tree, Cyprus. | also spot numerous apple 
orchards along the edge of the road all 
the way to Punakha. We stop to buy 
some fresh oranges, cucumber and 
roasted maize from roadside sellers. 

We arrive at the Punakha Dzong, 
which is a majestic fortress built at the 
confluence of two rivers, the clear blue 
“female” river Mo Chu and the white 
“male” river Pho Chu. The sight is some- 
thing I've never seen before. It is un- 
nervingly ethereal to watch a male and 
a female river merge into each other as 
the fortress stands witness to the union. 
A bridge across the river takes us into 
this historical site where the 15t king of 
Bhutan was coronated. As | enter the 
Dzong, | see large courtyards, with tem- 
ples and doors made of wood and iron. 
The clanging of cymbals and the blow- 
ing of pipes sets the pigeons fluttering 
in the air and the stillness allows me to 


appreciate every flapping wing. 

As many of my fellow travellers 
wander about, | pick my guide's brains 
a bit more and quiz him about this fas- 
cinating land, which seemingly has 
withstood the test of time. 


Gross National Happiness 
Yamu discloses the wonderful concept 
around which the people of Bhutan live 
and thrive—called GNH or Gross 
National Happiness. For us, Indians, who 
are so obsessed with a growing econ- 
omy and India Inc., GNH seems to be 
almost utopian. Based on four pillars of 
promotion of equitable and sustainable 
socio-economic development, preserva- 
tion and promotion of cultural values, 
conservation of the natural environ- 
ment, and establishment of good gover- 
nance, GNH aims to beat the stereotype 
of economic growth as the sole indicator 
of a nation and aims to develop society 
in a more holistic way, where material 
and spiritual growth co-exist and com- 
plement each other. | am speechless. Oh, 
and for the sceptics, the economy is 
growing steadily at 8 per cent. 


Take a Hike 

On the second day in Punakha, we take 
a 40-minute hike through rice fields to 
arrive at the Chimi Lhakhang Temple, 
which was built by Lama Drukpa 
Kuenley, who is also known as the 
Divine Mad Monk. This temple is 
known as the Temple of Fertility and 
the monks inside give us a knowing 
look as a group of 14 women queue up 


Ethereal landscape 


for blessings. On our way out, we see 
several retired monks huddled in 
groups, silently humming chants and 
counting their rosary beads and chew- 
ing betel nut, a national pastime, that 
leaves their lips as red as their robes. 


The Tiger’s Nest 

It turns out, though, that our guide had 
saved the best, the trek to “The Tiger's 
Nest", for the last. We drive from 
Punakha to Paro, enroute stopping to 
gaze at the 108 stupas and the scenic 
view and to spend our last two days in 
Paro valley. 

Trekking to Taktsang turns out to be 
an experience of a lifetime and some- 
thing | decide would be worth sharing 
with my grandchildren (I am hopeful 
after the visit to this fertility temple!). It 
Is believed that this sacred monastery 
was founded by Guru Rimpoche who 
flew on the back of a flaming tiger in 
the 8th century and meditated in a cave 
for three months at this site. Located at 
2,950 metres above sea level, this is the 
most famous and the only hanging cliff 
monastery in Bhutan. The forests are 
thick with pine and the only sound I 
hear is that of a fellow trekker's breath. 


DRUKGYELDZONG 
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Under the protection of faded prayer 
flags that flap in the breeze, negotiat- 
ing steep steps and hairpin bends— 
when | just feel | can't make it any fur- 
ther—a descending Japanese group 
smiles and bows and mutters encourag- 








ing sounds. En route | spot one or two 
enterprising Bhutanese women, selling 
trinkets, bells, prayer flags and wooden 
Buddhas in their make-shift stalls. As | 
finally make it to the last few yards and 
negotiate the really steep steps right 
before the entrance, | catch the most 
spectacular waterfall, right in front 

of Taktsang. 

The monastery stands gleaming in 
its white exterior with red adornments 
and a gold cupola roof, looking strik- 
ingly spiritual. The descent is less ardu- 
ous but trickier as the slopes get slip- 
pery under a light drizzle. But Guru 
Rimpoche is not done yet, for on my 
way down, he presents not one, but 
two rainbows right on top of each 
other right in front of my eyes. 

It is difficult to say what | will cher- 
ish most about this magical land. Will it 
be the trek or the all pervasive beauty, 
the ethos of the land or its simplicity? 
What's for sure, though, is | wouldn't 
want a thing to change in this beautiful 
country which is like a soothing balm 
for a dishevelled city soul. 


The author is a senior corporate commu- 
nications professional based in Kolkata. 
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Test Drive 


SPECIFICATIONS 
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5-speed manual 


MAX POWER 
14bhp@7500rpm 


MAX TORQUE 
13.6Nm@6000rpm 






D ap 0-60 KMPH 
MOT Loc y SAT 5.6 seconds 


` 


GEARBOX 


c TOP SPEED 
110 kmph 


PRICE 
Rs 65,000 
(EX-SHOWROOM, DELHI) 
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MW” pull people into cinemas today. formance (strength), and now the 150s But, it looks stunning, like those big 
How they manage it—steroids, protein ^ are joining this puffed-up club as well. bore, high-powered monsters from 
foods, exercise or even special effects— Yamaha's new FZ 16 is a sparkling Europe, albeit a little scaled down. In 
is of little consequence. It's equally case in point. It uses a 153cc engine fact, you'd find excuses aplenty to ride 
irrelevant that they might possess less with just over 14bhp on tap. It man- it down to your favourite coffee shop 
vigour and stamina than someone ages the 0-60 kmph dash in over five and simply loiter around to get noticed 
flabbier. Strength, you see, is second- seconds, and then runs out of breath on one. With its bulging muscles and 


ary; a good looking physique, on the close to 110 kmph; figures, that won't design lines that might please the 
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gp donados of 


purist aficionados of contemporary art, 
it does have street presence to draw the 
young and enthusiastic, and the deli- 
cate and beautiful, with equal potency. 
It’s what you'd call a fashion accessory, 
wherein form triumphs over function. 
Function, in this, case plainly refers 
to performance, mind you, because 
otherwise, the FZ is a good bike to ride. 
The ergonomics—relationship between 
the handlebar, seats and the foot- 
pegs—offer a comfortable riding posi- 








3 muscles and design lines that might please 
art, the Yamaha FZ 16 
does have street presence to draw the young and enthusiastic. 





tion. And, even though the ride is on 
the firm side, it doesn't leave you with 
an aching behind. It's equally at home 
around snaked roads. Throw it into a 
corner, and it obliges. However, not 
with the utmost ease exhibited by 
some of the FZ's competition; it needs 
a firm push of the handlebar to drop it 
into corners. But, once tipped in, it's 
an effortless ride. 

The FZ is a wholesome product. No 
wonder, it is being lapped up like gifts 





in a conference. But, with its 
average performance, it's still more 
about form. And with my conven- 
tional motorcycle enthusiast bent 
of mind, lam not the biggest fan. 
I'd prefer a well-conceived Om Puri- 
starrer to a lavish tourist film full of 
these half-clad Bollywood men with 
plastic bodies. 


Vikrant Singh is Road Test Editor, 
Auto Bild India 
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Locomotion 





on Wheels 


It could only do 70 kmph and had to be driven in reverse 
when climbing a steep hill, but the Ford T, celebrating 
its centenary this year, brought about an automotive 
revolution. In the year of the Nano, we take a look at 
the world's first mass produced and ‘affordable’ car. 
DHIMAN CHATTOPADHYAY 
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TATA Nano) 


f Ratan Tata does manage to roll out 

the first Rs 1-lakh Nano from the Tata 

stable on December 28, 2008 as prom- 

ised, it might start the next revolution 

in the history of automobiles. And, 
in doing so, Tata will be replicating the 
achievement of Henry Ford, who turned 
the world of automobiles upside down 
exactly a hundred years ago when he 
launched the Ford T—the first mass pro- 
duced car in history. 

The Ford Model T (colloquially known 
as the Tin Lizzie) was a car produced by 
the Ford Motor Company from 1908 
through 1927. It was the first 
affordable automobile, the car that ‘put 
America on wheels’. 

A hundred years later, a car that 
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needed a crank to start it and boasted just 
two forward gears might seem like an 
ancient contraption. But having both rid- 
den and driven the 1928 model (the final 
year of its production) of the Ford T in the 
1980s and early ‘90s (in vintage car rallies, 
of course), | can vouch for the durability 
and technological superiority of this won- 
derful car. | remember starting the car 
itself was quite an achievement since 
quite often it needed a push before one 
ran and caught up with the car and 
jumped in. As a kid, standing on the 
extended 'balcony' of the car outside the 
vehicle was the best part of the experi- 
ence, as the car rolled along Kolkata's 
narrow streets at a 'breezy' 20 kmph. 
The original (1908-1919) model of 
the T, though, could behave quite amaz- 
ingly at times. For instance, the car came 
with a gigantic 38-litre fuel tank, which, 
for some unknown reason, was 
mounted to the frame 


under the front seat. 
Because fuel relied on 
gravity to flow forward 
from the fuel tank to the 
carburetor, a Model T 
could not climb a steep 
hill when the fuel level 
was low. The immediate 
solution was often to 
drive up steep hills in 
reverse! Finally, in 1926, 
the fuel tank was moved 
forward. One can only 
imagine a scene before 
that, as amazed tourists 
watched dozens of 
Americans driving in 
reverse, all the way up 
to their hill-top ranches. 
Another interesting feature of the Ford 
T was that there was no clutch pedal at all. 
So, how was it driven and gears changed 
(there were three gears in all in the car)? 
The car's movement was apparently con- 
trolled with three foot pedals and a throt- 
tle. When the throttle was pressed and 
held forward, the car entered low gear. 
When held in an intermediate position, the 
car was in neutral. If the lever was pushed 
forward and the driver took his foot off 
the left pedal, the Model T entered 
high gear. The car could thus cruise 
without the driver having to press 
any of the pedals. No wonder, it 
didn't need a clutch at all. 
4 When introduced, the T 
xdi used the building meth- 
e ods typical at the time, 
4 assembly by hand, and 
production was small. 
Ford's Piquette plant 
could not keep up 
with demand for the 
Model T, and only 11 
cars were built there 
during the first full 
month of production. 
In 1910, after assem- 
bling nearly 12,000 
Model Ts, Henry Ford 
moved the company 
to the new Highland 








Park complex. 

It, however, vanqu- 
ished all competition 
by getting into an asse- 
mbly line production 
system. The system was 
introduced to Ford by 
one William C. Klann 
upon his return from 
visiting a slaughter- 
house at Chicago's 
Union Stock Yards and 
viewing what was 
referred to as the "dis- 
assembly line" where 
animals were cut apart 
as they moved along a 
conveyor. 

Once the system 
was in place, Ford's cars came off the 
line in three-minute intervals, increas- 
ing production by eight to one. By 
1914, the assembly process for the 
Model T had been so streamlined it 
took only 93 minutes to assemble a 
car. That year Ford produced more cars 
than all other automakers combined. In 
fact, it was so successful that Ford did 
not purchase any advertising between 
1917 and 1923; in total, more than 15 
million Model Ts were manufactured, 
more than any other model of auto- 
mobile for almost a century. 

And here's the best part—something 
that Ratan Tata seems to have picked 
up as well—the standard 5-seat Ford T 
cost US$850 (about £180 at the time). In 
1914, an assembly line worker could buy 
a Model T with four months' pay. 

When he launched the car, Henry 
Ford figured it would be a vehicle for 
the masses. "It will be large enough for 
the family, but small enough for the 
individual to run and care for. It will be 
low in price that no man making a good 
salary will be unable to own one," he is 
reported to have said. 

Tata's Nano has simply taken a leaf 
out of Ford's book. But will the Rs 
1-lakh, four-gear small car do for Indians 
what the Ford T did for Americans a hun- 
dred years ago? Let's see. 


1914 Model T 
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| Fitness 


CHAIR 
LEG 
EXTENSION 


THE 
WORKOUT 


Namita Jain is on a mission 
to get us working out with 

household props, even 

though it feels a bit silly. 
ANUMEHA CHATURVEDI 
shows up for her 
first class. 

















WALL BUTT RAISE 





TOWEL LEG STRETCH 





MODEL: NAMITA JAIN 
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hen | first heard about 
Wellness Expert Namita 
Jain's, "prop workouts", | 
was skeptical. It sounded like 
a gimmick to me. She recommends using 
household objects to work out with—why 
go to the gym when you can get fit at 
home? For example, she wants us to use 
Bisleri bottles for bent-over rows and 
shoulder shrugs. Or use chairs for leg ex- 
tensions and tricep dips. Towels for calf 
stretches. She's got to be joking right? 
"| feel that exercises can be simple, 
safe, convenient and 


yet just as effective", 
LEDGE CALF 


RAISE says Jain. A Wellness 


consultant with a 
Mumbai hospital, Jain 
has been in the fitness 
business for 15 years, 
amassing several certifi- 
cates—Clinical Exercise 
Specialist from the 
American Council on 
Exercise, a Pilates 
Master Trainer, and a 
certified instructor from 
the American College of Sports 
Medicine. (Phew!) 
“I'm not competing with gyms, 
but not everyone’s a gym freak. It’s 
all about personal choices. | am 
targeting people who're hard- 
pressed for time.” 

So, if you're too busy to pack a 
bag, drive to the gym and queue 
for a treadmill, you're better off 

standing in your kitchen doing curls 
with a bottle of Bisleri? 
"It doesn't have to be your 
kitchen. You could be an avid trav- 
eller who's stuck in a hotel room, 
or an expectant mother or worka- 
holic. A gym just might not fit into your 
scheme of things. But using these house- 
hold props, it's possible to create a time- 
efficient workout for such people." 

Jain says that a 2-litre water bottle 
works just as well instead of dumbbells 
because "they're sturdy and easy to grip." 
But so's a bag of sugar. Or rice. Or dal. 


"No, the key is to choose objects that 
don't dangle and are not bulky. 
Remember, lifting weights doesn't mean 
you can use anything and everything. 
Spare the bags and the sacks." 

In Jain's world, a chair is not a chair. It's 
a tricep dip. "Chairs are great for leg 
extensions and tricep dips. In a tricep dip, 
you grip the edge of the chair, and bend 
down, and your entire body weight acts as 
resistance," she says. “| also use a bath 
towel in my calf stretches. For beginners or 
people with tighter hamstrings, straining 
the legs could be tough. A towel comes in 
handy. It straightens your leg and helps 
you stretch effortlessly." 

But what about barbell squats? And 
lat pulldowns? What about all that fancy 
clunking machinery that gym members 
pay so much to use—is she seriously say- 
ing we can get the same effect at home 
using chairs and water bottles? 

"Look—an exercise like a barbell squat 
could be equated to wall-butt raises, 
which works on your thighs and glutes, " 
she says. "You're bending your knees in a 
90-degree angle in the exercise, pushing 
your feet against the wall, and raising 
your glutes. It looks simple but it's tough 
and as challenging an exercise as any." 

Jain maintains her goal is to get every- 
one to exercise—and | can't fault her for 
that. And there are other pluses—it's free, 
there's no travel time. Besides, the concept 
of exercising in strange places with strange 
props isn't exactly revolutionary. We've 
been told to stretch and waggle our feet 
on planes. l've seen exercises that office 
workers can do at their desks. l've even 
seen entire workouts designed for people 
confined to prison cells. 

| think my reservation is that it just 
feels a bit silly. A bit inappropriate. But I 
can't deny my inner voice telling me that 
it wouldn't hurt to give this a try. So, | 
pick the bent over rows and the shoulder 
shrugs. "Try doing them regularly and 
the results should show in a month," she 
assures. With my bottles of mineral 
water in hand, and my trainer standing 
over me, | begin. 
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Vijay Singh is 
said to be the 
grinder in golf 
but the word 
now is that 
Liang works up 
as much sweat, 
if not a couple 
of ounces more. 


Golf Digest 
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The Dragon Slayer 


hose who watched Liang Wen-chong 
win the Indian Open recently can take 
heart. You don't have to look pretty to 
win. At least not when you are swing- 
ing a golf club. Quite at home in a 
martial arts flick but unconventional on a golf 
course, you would say. The way Liang heaved his 
club and then lunged forward to slay the dragon 
before wrapping the iron rod around his shoul- 
ders. But hey, as long as it gets the job done, and 
in golf that means dunking that little fella at 
the bottom of the cup in the minimum number of 
tries. Liang has been doing that quite successfully 
over the past couple of years. 

The man from China tied up with Kel 
Llewellyn a few seasons ago and they have a 
good thing going. The Aussie coach has taken 
care not to strip down Liang's swing but to 
work around what he has. So even though he 
may look ungainly or unconventional, Liang 
has obviously got the golf ball to behave the 
way he wants it to. How else would you ex- 
plain somebody going around in 60 on a golf 
course as treacherous as the Delhi Golf Club 
(DGC) where the word "rough" means just that. 
No harmless tufts of grass here. Getting into 
the thick stuff at the DGC means you can con- 
sider yourself lucky if you don't get your fancy 
"dri-fit" T-shirt shredded or your bare arms cut 
up into red welts by the thorny shrubbery. It can 
get rougher. The DGC is also home to a fairly 
healthy population of wildlife which comes in 
the form of fanged reptiles and big-horned 
deer, among other things. 

Anyway, the point is that Liang went around 
in 12-under par 60 on the opening day, which is 
the lowest score shot on the Asian Tour. The 
guy made eight birdies on the front nine and he 
three-putted the 18th. Two taps there would 
have given him a 59, the lowest number ever in 
professional golf. Not bad for a dragon slayer. 

The golf swing is one thing, but Liang backs 
that up with two crucial ingredients. He believes 
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COURTESY 


that hard work pays off and he's one tough 
nut—physically and between the ears. Both these 
aspects were witnessed at the DGC. 

Vijay Singh is said to be the grinder in golf but 
the word now is that Liang works up as much 
sweat, if not a couple of ounces more. It was an 
exceptionally warm Indian Open this time and 
after a hard day's play, Liang would be beating 





Working up a sweat: Liang Wen-chong at Delhi Golf Club 


golf balls on the range and working on his put- 
ting late into the evening. Llewellyn, at times, 
would have to drag him away. 

The head bit was there for all to see over the 
closing stages of the tournament. After he saw 
his lead vanish with a double bogey on the 
16th, Liang came up with a birdie-birdie finish 
under pressure. While the man himself was 
fairly impassive, his Indian caddy and Noida 
golfer Dipankar Kaushal chewed away furiously 
on his gum and Llewellyn looked like he might 
pop a nerve. “I'm getting a little old for this," 
sighed the Aussie. 

Oh, yes. Liang also does yoga. Isn't that a 
saviour these days? m 


Prabhdev Singh is Editor, Golf Digest India 
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PG Wodehouse’s 
Jeeves & Wooster series 
Now in India. 

On premium DVDs 
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After Hours 





RUM 
DIARIES 


FROM TOILET SOAPS 
TO RUM COCKTAILS, 
MAHESH MADHAVAN, 
CEO, BACARDI, 

FOUND THE 

EASY LIFE THE 

HARD WAY. 


SANJIV BHATTACHARYA 











t was in 2002 when Mahesh Madhavan, the 
CEO of Bacardi, gave up spirits for good. 
He was in Thailand at the time, heading 
up the brand in the Far East, and having a 
splendid time of it. A little too splendid. “Oh, 
it’s a great life,” he says. “Thais love to drink. 
And they mix spirits with a lot of water, so you 
don't notice how much you're having. | was 
polishing off half a bottle of whisky in one sit- 
ting!" So he called it quits. "Now, I’m a beer guy. 
It's easier to control." 

He doesn't look like a hardened drinker when 
we meet at the Sheraton in Saket, South Delhi, 
for brunch. Relatively youthful for 46, gently 
spoken, a family man with two children (aged 13 
and 16), he has the relaxed manner of someone 
who has spent the last 14 years selling upmarket 
liquor throughout Asia and the Far East—from 
India to Thailand to Cambodia, Vietnam, Laos, 
Japan and Hong Kong, on a constant whirl of 
parties, gigs and launches. Working for Bacardi, 
it seems, is every bit as glamorous as it sounds. 

But it wasn't always such a cushy ride. 
Madhavan's career began at Mazagon Docks, 
and then a power plant at Chembur in 
Mumbai, working brutal night shifts. He was 23, 
a recent engineering graduate, and his father 
had suddenly passed away, leaving Mahesh 
as the eldest son. It was a turning point. "It was 
a lot of responsibility, suddenly on my shoul- 
ders—l grew up fast." 

He didn't like engineering, though, so he 
left to do an MBA, and joined Wipro, where he 
spent several years selling soap and vanaspati. 
"| was in one of the worst parts of Bombay, 
going to all the kirana shops selling toilet soaps 
door to door," he laughs. "And kids these days 
expect 5-star hotels straight out of college!" 

It was a yearning for glamour that led him to 
advertising, but he didn't find it there. So, he 
segued into marketing Smirnoff vodka doing 
promotions in the hip Bombay bars like Ghetto, 
Copa Cabaana and J 49. This was when the 
drinking started. 

At the time, India was addicted to dark spir- 
its, not white, and they mixed them with water 
and soda. It was a challenge persuading the 
market to buy a spirit that had no smell, which 
they mixed with Sprite or Coke. But with the 
help of trendy marketing vehicles like the 
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Smirnoff Fashion Awards, the sales climbed—so 
high that Bacardi took note, poaching him to be 
their marketing head three years later. 

“| have this itch,” he says. “After three years 
in one place, Im ready to move.” 

This time, the move was from Bombay to 
Delhi, which prompted all the typical Mumbaikar 
grumbles. “Bombay people take you at face 
value,” he says. “In Delhi, they look at your car 
and your visiting card before they decide if they 
want to be friends.” 

But it couldn't have been that bad. When he 
arrived in Delhi, he drove a Maruti Zen, and 
now he drives a Mercedes E 200. Again, it was his 
trendy marketing vehicles that put Bacardi on 
the map—the star-studded parties he spon- 
sored throughout India, at the Famous Studios 
in Mahalaxmi, the Helipad at Goa, the 3rd 
Milestone in Gurgaon. 

"Our tag line was 'Be What You Want To Be', 
which was a big change in the way spirits were 
marketed," says Madhavan. "Whisky campaigns 
were aspirational, all about striving for success 
and status. Look at the names like Officer's Club. 
But Bacardi showed people on a beach, taking it 
easy. The message was—stop trying to be some- 
one else, just relax and enjoy life." It worked—by 
year two, Bacardi had overtaken Smirnoff in 
the spirits market. "Selling spirits is never about 
the product, it's about the story you weave 
around it. It's all branding and imagery." 

By 2001, he got the itch again and trans- 
ferred to Bangkok to be Bacardi's MD in the Far 
East—a sweet life, by all accounts, with his wife 
and two children, in a building complex with 
tennis courts, a swimming pool, a club house. He 
went fishing, he made loads of friends. It was the 
first time that he broke his three year rule and 
stayed six years. "Thai people are very warm. It's 
a really social culture." And it's not exactly dif- 
ficult selling rum to Thais. "Thailand drinks as 
much Bacardi as India. But their population is 
only 64 million!" 

But as an expat, he felt homesick. He could 
see India's growth from afar, and he felt left out. 
So now he's back home, in Gurgaon, in a swish 
apartment block, plotting his next trendy Bacardi 
promotion. "Oh there's still the parties and 
launches, but I'm sticking to my regime," he 
laughs. "No spirits. Mine's a beer!" 


8.15 A.M.: Quick | 12 P.M.: Lunch from the office 
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Launch Pad 





From exquisite bracelets to 
Ferrari watches to designer glares. 
Check out what's hot in the world 


of luxury this fortnight. 
ANUMEHA CHATURVEDI 


Vertical Pleats from 
Da Milano 


Chic and trendy, these sassy 
rectangular shaped bags 
combine patent and croco 

print leather. Stylised with a 

Da Milano monogram, the bags 
are available in striking metallic 
shades. 

PRICE: Rs 5,995 

AVAILABLE AT: Da Milano stores 
in Select City Walk, Saket, New 
Delhi; Phoenix Mills, Lower 
Parel, Mumbai; and the Lifestyle 
Mall in Bangalore 










Bespoke Bracelets 
from Myra 
Bracelets from Myra combine a stunning 
array of luminous diamonds and other stones and 
come in chic, contemporary designs. Every piece is 
an original design, born out of an eclectic mix of 
diamonds, coloured stones, pearls and rubies. 
PRICE: On request 

AVAILABLE AT: Myra Diamond Studio, Durga Niwas, 
Linking Road, Khar (W), Mumbai 
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Vaio Z Series 
from Sony 


The Vaio Z series is ideal 
for both desktop comput- 
ing and mobile use. A sleek 
and powerful machine in 
a lightweight package, the 
Vaio Z series boasts a long- 
lasting battery for those 
on the go. 

PRICE: Rs 24,900-99,990 
AVAILABLE AT: Sony stores 
across the country 
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Crockery tros 
The Great Eastern Home — 


Each piece of this crockery tole ion hem The Great Eastern Home 
is individually handcrafted and painted and the collection includes 
gold-plated dishes, tea cups, saucers and creamers. 

PRICE: Rs 5,200 upwards 

AVAILABLE AT: The New Great Eastern Spg. & Wvg. Co., 25-29, 

Dr Ambedkar Road, Byculla, Mumbai 
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Calvin Klein Man 


Calvin Klein Man, the brand new fragrance epitomises 
Calvin Klein's cutting edge minimalism and sexy style, 
and is a blend of exotic spices and rich woods. 

PRICE: Rs 1,880-Rs 4,000 

AVAILABLE AT: Leading retail outlets across the country 


“Ferrari” from Panerai 


These timepieces from Panerai take their inspiration 
from the legendary sports car. The prancing horse 
stands out at the centre, the buttons are reminiscent 
of the car's tail lights and the convex crystal takes the 
shape of the rear window. Autumn/Winter Collection 
PRICE: Rs 2 lakh upwards from Puma 

AVAILABLE AT: Johnson Watch & Co., G-9 South Extention The brand new collection from 
Part 1, New Delhi Puma includes apparel, footwear 
and other accessories. Take your 
pick from flat knits in greys and 
whites, cool biker pants, track 
jackets and sweaters. 

PRICE: Rs 699-11,449 

AVAILABLE AT: Puma outlets across 
the country 










Sunglasses 
from Versace 


classic black, white and beige, with glittering diamanté 
embellishing a floral motif on the arms. 

PRICE: Rs 15,310 

AVAILABLE AT: Leading optical outlets across the country 
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Search And compare 


JO World Best Travel Sites in 


1 Click CHAKLO.COM 


Chaklo.com is a travel search engine that provides a comfortable and 
effortless platform to book your hotel. It is a price comparison website 
that helps you find the best hotels at the best price in minimum time- 
instead of searching the same on various travel sites separately. 

It is a unique travel search engine that can be used not only to find hotel 
availability and rates, but also to compare prices and offers from multiple 
hotels. In a nutshell, it provides the comfort of both the worlds-of searching 
the best hotels and the corresponding rates in one go. Once you find the 
suitable supplier/hotel, we then link you to the supplier's/hotel's website 
to book directly. 

Chaklo.com allows users to: 

* Conveniently search multiple hotel reservation websites simultaneously 
to find the lowest prices - in one search and on one website. Chaklo.com 
searches the hotel websites directly and in 
real-time ensuring that you receive the latest 
prices and availability. 

* Compare prices and availability from all 
major accommodation providers on the same 
screen. We search the world's most popular 


CHAKLO.com 


Compare top Travel sites 1 Clik 








hotel reservation websites allowing instant comparison of hotel details, 
rates, taxes and availability information on one simple web page. Compare 
online travel agents such as Travelguru.com, Expedia.com, AsiaRooms.com, 
Booking.com, Cheaptickets.com, Gtahotels.com, HotelClub.com, Hotwire. 
com, OctopusTravel.com, Venere.com, Opodo.com and the websites of 
popular hotel chains including the Intercontinental Hotel Group and many 
others. 
* Search over 900,000 global hotel deals from over 30 world's best online 
travel sites , and access over 2.5million consumer reviews, 3million hotel 
images, 2million hotel descriptions and maps 

We at Chaklo.com, are independent and are not paid to promote any 
particular website or hotel. We are committed to show the "complete 
picture" for any hotel that can be booked on the Internet today. 

Chaklo.com is free to use. We do not alter 
the rates in anyway: we are not involved in 
the pricing process and we do not change the 
prices displayed by the reservation websites. 
We only serve you to find the perfect hotel 
for yourself, when you are away from home. 
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thing 


Neither a fad nor a trend, it is here to stay... 


For many home makers, the bathroom is becoming more than just a water 
closet. It's becoming a place to relax and unwind after a stressful day. 
Today, the master bath is more than utilitarian space. Installing a luxury 
bathroom is the perfect way to pamper yourself. And this trend is initiated 
by MARC Bathing Luxuries Ltd. - One of the leading brands in manufacturing 
of bathroom faucets.Style preferences have drastically changed with single 
lever faucets & quarter turns creating a huge market. Sleek, minimalist 
design products are preferred over bolder, masculine look faucets. 

MARC Bathing Luxuries Ltd, Chairman & Managing Director, Mr Sanjay 
Khanna, aptly feels that we aim at providing quality standards to the end 
users. He further adds, as our company name suggests, "Luxury" being a 
compulsory essence of today's scenario, we constantly strive to deliver top 
notch products. 

Personalization is the hot new trend in faucet designs, aimed at helping 
homeowners create an overall relaxing environment that maximizes their 
personal bath experience. The new faucet designs are turning the bathroom 
into the place to be, rather than a place just to use. 

Hence to cater to this changing taste & preferences MARC Bathing 
Luxuries Ltd. has come up with the new luxury product range called Berry, 
Advantages......... . 

The unique selling preposition of Berry is that it is a Premium Product which 
adds class and suaveness to your bath space as it is ergonomically designed 
for balancing aesthetics of the bathroom. The biggest advantage that MARC 


Bathing Luxuries product range ‘Berry’ 
has that it constitutes all the qualities 
one can think of and is available at a 
price of Rs. 2,490. 

All these unique & exquisite 
products are available through 1140 
sanitary ware dealers of MARC across 
the country. 

So what are you waiting for... Come 
and redesign your bathroom with MARC 
Bathing Luxuries!!! 

"Berry" 

Berry is meant for people who have an 
eye for sumptuousness and suaveness 
as in todays modern existence, the 
bathroom has become more than just a spot for people to rest. People are 
using their bath places restitute and rejuvenate. 

MARC BATHING LUXURIES LTD. 

Corporate office: MARC Bathing Luxuries Ltd.,4 A-2, S.M.A Cooperative 
Industrial Estate,Near G.T Karnal road Byepass, New Dethi-110033, Ph: 
27691408/09/10, www.marcindia.com,Email: info@marcindia.com, «Contact 
Person: Anil Batra, Head - Corporate Communications, MARC Bathing Luxuries 
Ltd., # 98915-24365 
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SOURISH BHATTACHARYYA 


Playboy Turns Wine Aficionado 





The labels should 
bring life back 
into the business 
of quaffing wine. 
Imagine 
describing a wine 
as blonde, blue- 
eyed and busty! 

Definitely 
better than evok- 
ing the glories of 
obscure names 
sommeliers drop. 


56 BUSINESS TODAY more 


efore | get down to business, let me get 
this off my chest. For the past 30 
minutes, | have been giggling away over 
the text messages my better half has 
been sending from a showing of Himesh 
Reshammiya's Karzzzz. She wasn't 
complaining about his nasal 
excesses—she's reconciled to that 
famously infamous voice. She was 
merely shocked to find a brewery 
being shown in a South African vine- 
yard, and to see Kenya being pro- 
jected as a wine-producing country. 
| am all for Bollywood promoting 
the virtues of wine—Priyanka drinks 
a lot of it in Tarun Mansukhani's 
Dostana—but why can't they 
get their facts right? 

Bollywood producers 
aren't the only ones climbing 
on to the wine band- 
wagon—a slew of celebri- 
ties, from Francis Ford 
Coppola to Arnold Palmer, have 
made serious forays into the wine 
business already. But the news that 
tickled me was that of a super-pre- 
mium wine line endorsed by 
Playboy, the original skin magazine. 

The labels are fun. Imagine de- 
scribing a wine as blonde, blue-eyed and busty! It's 
better than evoking the glories of obscure names 
that sommeliers drop when they wish to con un- 
suspecting customers. Playboy models were once 
uniformly blonde and blue-eyed, because America 
hadn't yet grown up to accept the African- 
American or Latina beauties. Now, try to guess 
the kind of wine that would be called "smoky, 
sultry, seductive, sinewy", the Naomi Campbell of 
wines. | suspect the Gaja Barbaresco 1997. 

The labels celebrate the Playmates of the 1960s, 
so there's no call for sitting there with your tongue 
hanging out. In those days, Playmates wouldn't 
be caught dead even in an itsy-bitsy polka dot 
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Nothing swinging about ‘em: 
The labels, by today’s standards, 
may make you feel sorry for the 
Swinging Sixties — what deprivation! 














bikini. The Cabernet Sauvignon—a 2005 Money 
Road Ranch from Gariulo Vineyards, Napa Valley, an 
iconic label from a family that handcrafts 3,500 
cases of wine a year—has the magazine's July 1966 
cover, "one of the most adventurous covers of the 
decade." It makes you wonder what 
the Swinging Sixties were all about— 
with such extreme deprivation, it 
had no option but to embrace free 
love and nuclear disarmament. 

The 2003 Dollarhide Cabernet 
Sauvignon from Sonoma Valley, also 
in California, features the iconic 
Playboy bunny image, dating back to 
March 1967. The Playmate had her 
shoulders bare, which was revolu- 
tionary for the age, but she's hardly 
pushing the boundaries today. 

It was the 2006 Janzen Cabernet 
Sauvignon that tickled me the most. The 
wine, another of the great yet discreet 
names to emerge from Napa Valley, is de- 
scribed as one with "finesse, depth, 
complexity." The Playmate on the 
label, of February 1962 vintage, 
believe it or not, is fully-clothed— 
the only skin she shows is what lit- 
tle a negligee's falling noodlestrap 
can reveal. Talking of depth, her 
cleavage, indeed, has it, but it 
leaves everything to the imagination. 

The collection's fourth wine—a 2003 Schug 
'Heritage Reserve' Cabernet Sauvignon, another 
one from the Sonoma Valley—has this blonde 
flaunting her derriere in a body-hugging pant 
suit. The only thing shocking about it is the shade 
of red—it reminded me of Kingfisher Airlines. 
These wines—only 550 bottles per label—will retail 
in the US for $90 to $380. The other option is to pay 
$1,567 for the set and get a magazine subscription 
for free. | can't see many people going for the 
second option. Unless they want to read the articles. 





Sourish Bhattacharyya is Executive Editor, Mail Today 






Listen to the pipers and your climb will become a march. 
Embrace the power of 100. 
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THE LEGEND FROM SCOTLAND 


FreeAgent|Go 
PORTABLE HARD DRIVE 


Available in these colours "3 — 


FreeAgent Go WW 


PORTABLE HARD DRIVE 


FreeAgent|Desk 


EXTERNAL DRIVE 


Discover digital freedom 


FreeAgent XTreme 


EXTERNAL DRIVE 


FreeAgent 


STORAGE SOLUTIONS 


Take your music, photos and videos wherever you go. Up to 500GB. HO on oh .8 5 
Ultra-sleek design. Hassle-free dock available. Save. Share. Simplify. Seagate ! 


YEAR 4 "xA 
Learn more at seagate.com/freeagent or call us at 000 800 440 1392 5 WARRANTY World Leadersin Storage Solutio: 


Seagate Authorised Distributor: Fortune Marketing Pvt Ltd: 011 - 26427627 


Seagate Premier Partner- Sub Distributors: + Ahmedabad: Silverline Infocom: 27458021 * Aegis Infoware: 66097902 » Nation Infotech Private Limited: 26853895 + Allahabad: Akash Infotech: 3297515 « Bangalore. Mega Byte Corporation: 22241220 « Chant 
Perfect Computer: 5035459 * Sapphire Informatique: 5072983 * Chennai: | Com Systems Private Limited: 42168489 e UMS Infotech Private Limited: 28523756 © Gurgaon: Digital Compusystems Private Limited: 4114259 * Indore: Skyline Systems: 2495117 * Jat 


Microland Computers: 5065445 » Jaipur: Kanchan Computech Private Limited: 2229477 # Kanpur: Well Known Computers Private Limited: 2306925 e Karnal: Computer Network: 3091624 * Kochi: international Marketing Company: 3018068 * Kolkata: Suntronic Sy 


22137434 © Technocrat Infotech Private Limited: 22129559 e Supreme Technologies Private Limited: 22119355 e Lucknow: Omni Enterprises: 2202533 ¢ Ludhiana: Silicon Computers: 2413479 » K C Computers: 2450295 e Big Byte Computers: 2401998 « Mumbai: M 


Electronics Private Limited: 23011434 » Chip-Com Traders Private Limited: 56587220 + Om Shakti Computers: 23803583 e Gautam Computers: 23819867 e Sybex Marketing: 22014015 © Sanghvi Electronics Private Limited: 23894000 « Nagpur: Silver System: 263. 
New Delhi: Pan Infotech: 26444050 e Exclusive Systems: 26474738 © AVS Informatics Private Limited: 26473133 e Advantage Computers India Private Limited: 41618611 ¢ Noida: Zoom Computers: 2544208 e Patna: Sharla Computer Technology Private Limited: 220: 
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RICHARD BRINSLEY 


CLASSIC SHORMAAELRS 


You & ELEGANCE, 
THE PERFECT PAIR. 
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When style runs down from-head to toe, 


it shows in your.iootweTr. 


Richard Brinsley, classic gentlemen's sheess 
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Design your own holiday 





Raj offers you complete freedom to create a plan for your holiday, exactly the way you want it. Just let us know — 
e The number of persons travelling e How much you wish to spend 
e Your choice of destinations any where in the world e How long you wish to travel 


e Which hotels would you like to stay at e Your preferred mode of transport -- air, rail, bus, car e What is your favourite cuisine 


Once you tell us whatever your needs are we will specially customize the perfect tour for you. 


So sit back, relax and enjoy a lovely and hassle-free holiday with Raj. 


: | 
Viain bra 


Chowpatty View Bldg., Ground Floor, Opp. SukhSagar,S. V. P. Road, Opera House, Near Girgaon 


howpatty,(NearestStation-CharniRoad), Mumbai-400007. Tel: 23665000, Fax:23645001 
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Ahmedabad 079-26563682, Rajkot 0281-6595353 Surat0261-2655007 





adodara 0265-2356671 Pune 26119043/53 Bangalore 080-41148561 Chenn 044-28292023 Delhi 011 


(1630601 Indore 0731-3095952 U.K. 44-207-2248878 USA(Atlanta) 7704093119 
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A MATTER OF TIME 





t was bound to happen eventually. The designer giants—the global luxury jug- 

gernauts like Armani, Dolce & Gabbana, DKNY and Burberry—were bound 

to get into the watch game one of these days. In fact, it's a miracle they 
didn't dive in years ago. 

Luxury brands have long been extending their reach beyond the confines of 
mere tailoring, footwear and apparel. There's a whole world of accessories now, 
and grooming products and luggage and even interior design—a myriad of 
ways to get a designer label into your life. And what's more luxury than a 
wristwatch? In an age of hand-helds, the last thing a wristwatch is meant to do 
is tell the time. It's an emblem of taste, status and sophistication. The function 
is cursory, the style statement is absolute. Watches demand to be looked 
at—it's in the word itself. 

In our cover story this issue, we attend a watch convention in Hong Kong, 
where the industry—once so comfortable in its genteel Swiss dominion—is sud- 
denly having to adjust to the arrival of its aggressive new competition. And as 
our story reports, all this market competition is only good news for you and l. 

Speaking of designer brands, we talk with the founder of luxury label 
Tod's—not currently in the watch business (but watch this space). Diego Della 
Valle is a wonderfully charming genius of footwear, who had one big idea upon 
which he built an empire. Continuing the theme of high achievement, we go 
on to explore possibly the most illustrious dinner party of the year—the Nobel 
Banquet. If you've ever wondered what the winners eat on their big day, the 
presiding chef is only too happy to dish up the details. Enjoy the issue! 
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About Time for a Brand Invasion 


The biggest names from the world of high fashion 
have launched stunning designer watches which 
don't cost a hand and a foot. Will it change the luxury 
watch market forever? 








|2 Watches to Watch Out for 


Come Spring 2009 and these beauties 
from some of the world's best-known 
fashion brands will be in stores. 
Choose which label you want to sport. 


|. Why Does This Watch Cost 


Rs 125,00,000? 
It's made out of scraps from the 
Titanic, that's why. 


Suede jacket 
from Da 
Milano 


16 Bombers Ahoy 


Male fashion owes a lot to the men 

in uniform—from camouflage jackets 
to fatiques to the navy blazer to 
aviator sunglasses. Now add to that 
list the bomber jacket. Originally worn 
as short but warm jackets by aviators, 
the rugged bomber is now a fixture in 
every Fall collection. 


Diego's Big Idea 

The arrival of Tod's in Delhi is the latest 
chapter in the global expansion of the 
brand. But it all began with just one shoe. 


7 A Surreal Tale 


Neil White's second novel Lost Souls 
deals with blood and gore and a lot 
more. This murder mystery is not for 
the faint-hearted. 


FINE ARTS FOR BATHROOM 
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FEATURES 
Easy installation. | No need to wait for setting of Concrete. Replace Ewc Commode any time even after fixing tiles. 
Option for changing Commode as per latest fashion at the time of installation. 
No need to bring Commode in advance for bolts installations. 


e-mail: viking @vikingindia.com | web: www.vikingindia. com 


Viking Helpline From BSNL & MTNL Landline 1800 180 2456 other 0181 329 1300 Call us for your nearest dealer. 
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Brit Attack! 

Brit Pop thrilled the music world for 

a few years in the mid-nineties before 
becoming a cliché for bad music and 
big gimmicks. This year, some of the 
era's biggest bands are back. And 
they sound completely different. 


40 Olive King 
A rock and roller and an avid 
aviator—V. N. Dalmia, Chairman of 
India's biggest olive company, talks 
about all this, and more. 


DCPL's Dalmia 


12 The Best Buys 
Recession? What recession? Here's 
some shopping therapy to get you 


0 Sleepless in Macau 
through the downturn. 


The Venetian Macao-Resort Hotel 

has a golf course, 300 designer shops, 
an artificial lake with gondola rides 
and the world's largest casino that 
every man must visit, at least once 

in his lifetime. 


1 City Centric 
The new Honda City is now sleeker, 
but is it any better? 


» Blemish the Thought! 
34 Winners' Dinners There's no doubting that high- 


There are few grander dinner parties etit tette ^ o “mn Mir da 
han th | Ban in Stockholm 4 | | - | 
than the Nope! Banquet in 3x eves tonta see yourself in that much detail? 


on December 10. But as the man 
behind it all, Chef Mark Phoenix, tells 


a 7 Being Arjun Atwal 
BT More, "it's bloody hard work. Column by Prabhdev Singh, Editor, 
Fighting Fit Golf Digest India. 
If your idea of fitness is the power to 48 Vegetarians Welcome 


combat any threat with a kick in the 


groin, try Krav Maga Column by Sourish Bhattacharyya, 


Executive Editor, Mail Today. 
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Pictured slightly — 
larger than actual size. 
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SINCE 1868 


WE 3 See A Big Pilots Watch. Ref. 5004: Your wrist never felt this big 
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EEDS 
REVER / DHIMAN CHATTOPADHYAY 


he invasion of India is being planned barely a few thousand kilo- 
metres away, in a five-star hotel on the shores of the South China 
Sea in Hong Kong. 
It's a watch invasion of gigantic proportions and collectors of luxury 
timepieces better watch out. Armani, DKNY, Burberry, Fossil and 
several of the biggest brands from the world of suits, jackets, bags 
and dresses have discovered that there is oodles of money to be 
made in the designer watch business—and are launching their 
Spring-Summer 2009 Collection in India soon. And at less 
than a 10th of what a Chopard, Patek Philippe or a Cartier 
costs, these Swiss-made watches may just knock many biggies 
off the shelves. 

| am in Hong Kong, witnessing a pre-launch showcase of 
thousands of these watches—some with diamonds on their 
dials, others which are water-resistant up to 50 metres and still 
others which look like locks, bracelets, sun dials and even one 
which just has a big hole in the middle (I am yet to figure out 
how to tell the time in that one). The brands are all big, 
very big with the likes of DKNY, Armani, Burberry, Marc Jacobs, 
Adidas and Fossil leading the pack, but amazingly, these watches 

cost between Rs 4,000 and Rs 50,000 only. 
The secret of their success is simple—all the watches use Swiss exp- 
ertise and technologically are at par with the best that Geneva and Basel 
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can throw up. Where they differ is that they 
don't use rare metals or diamonds and plat- 
inum for every spare part, which really pushes up 
the cost of a Chopard or a Rolex. And with the 
fashion giants Fossil licensed to market them 
worldwide—Fossil is the one watch brand that 
has the licence for all of the big designer 
brands—the watches are disappearing off the 
shelves in Hong Kong, Singapore, Tokyo and 
Dubai quicker than they can be made. 

So, what made these fashion giants venture 
into watches and entrust one mega brand to 
market and distribute the timepieces? As | go 
from room to room taking a peek into the des- 
igns that promise to take India by storm in less 
than four months time, | pop the question to 
Livio Galanti, Executive VP, Fossil. 

Galanti thinks before answering: "The fash- 
ion world has a long history of licensing their 
brand names for accessories. In the process, fash- 
ion brands expand the number of ways they 
touch their core audience. Brands like Armani 
and DKNY realise that the product, design, mar- 
keting and distribution expertise of their or- 
ganisations may not be equally strong across 
various products, and hence work closely with 
specialists to complete their portfolios. We work 
closely with the parent brands to develop 
watches (and in several cases jewellery as well) in 
synchrony with the brand ethos, and our success 
with brands such as Emporio Armani, DKNY, Diesel, Adidas and 
several others speaks for itself." 

He sounds smug and he has reasons to be. In the last 
12 months, even as the US market witnessed a slump and the 
sale of most luxury goods went down—Fossil, Armani, 
Burberry and Diesel watches recorded a small but significant 
rise in sales and profit. The big question as the watches arrive 
in the mega malls of Bangalore (UB City), Delhi (Emporio, 
Select City Walk, Ambi Mall) and Mumbai (Atria, Infinity) is, 
will the discerning value-conscious Indian customer ditch 
Rolex and Omega for an Armani? 

Galanti's colleague Steve Woodward, a Senior VP in Fossil, 
says: "All these brands offer great value for money. For the first 
time, perhaps, people will think of an Armani as ‘affordable’. 
However, while we have created a space for ourselves that is 
distinct and | dare say, unique, the big Swiss brands have a place 
of their own. We can coexist with brands both below and 
above us in price, and there is space for all of us in the huge 
Indian market." 

He has convinced me that these watches don't just look 
great but are good value for money. So much so that | try on 
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a chunky Emporio Armani watch with a black 
dial and it looks so cool that | find out the price 
and the model number, (it's the ARO579 and it 
costs around Rs 10,000) since | hope | can save 
enough to buy it before | leave Hong Kong. 
But | still have a lot of questions. 

| meet Steve and his colleague Mark Parker, 
another VP with the company, for dinner at a 
noisy café by the seaside where live music and 
beer guzzling customers drown out all other 
noise. Over a few rounds of single malts, | ask 
Parker, one of the key men behind the new 
watches coming to India, if the watches score as 
a lifestyle statement. “Oh yes, totally,” he says. 
“We are at the right place at the right time. 
The current financial turmoil is a short-term blip 
in the long-term future of India across cate- 
gories, whether fashion or luxury or mass market. 
The watches fit perfectly with our brands— 
young, dynamic, great international designs and 
excellent value. The Indian consumer is aware, 
and hard to please. The success we are seeing al- 
ready in India is amazing, which means we have 
hit the sweet spot.” 

Back home in India, | ask my contacts in some 
of the biggest names in watch making— 
Victorinox, Jaeger-LeCoultre, Lange & Sohne and 
Omega—if the invasion of the fashion labels 
worries them. They are not willing to go on 
record and be quoted. Almost all of them, how- 
ever, agree on two points. First, they say that the market for top 
Swiss watches is different since no watch is on sale for less 
than a few hundred thousand rupees. The designer watches are 
several leagues cheaper, so there is no real competition to fear. 
But they also feel that a customer who's in two minds about buy- 
ing a watch for Rs 2 lakh could now end up buying an Armani. 

The war is on and the best part is that there will be no los- 
ers here. The biggies will keep selling a few pieces of their lim- 
ited edition multi-crore watches and the big daddies of high 
fashion will fill their coffers as well. And, of course, the dis- 
cerning buyer, who loves a great watch that sports a designer 
label like Armani or DKNY on the dial, will go to work and 
parties in style. 

On my last day in Hong Kong, | pay a quiet visit to the 
Armani store at the watch fair. The AR0579 is there, waiting for 
me to pick it up. Owning an Armani is something | have always 
dreamt of. | try it on again and now that | am sporting a 
cool YSL jacket and a pair of new Levis denims, the watch adds 
that perfect finishing touch. | am set to rock casinos at Macau 
now. | look the part. | take out the plastic and do the honours. 
Buying that Armani just made my day. 


[he one solution 
you and your competitors agree on 
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FEATHERLITE OFFICE SYSTEMS (P) LTD 


# 16/A, Miller Tank Bund Road, 
2nd Floor, Behind Ambedkar Bhavan, Tel: 080 4020 9600 Email: salesGfeatherliteindia.com 
Vasanthnagar, Bangalore - 560 052 Fax: 080 4020 9659 Website: www.featherliteindia.com 


SHOWROOMS: Bhubaneshwar: 99370 33642 , Bhopal: 0755-4280039, Chennai: 044-28232764 / 93812 46173, Chandigarh: 98140 11999, 
Coimbatore: 98422 20129, Delhi: 011-26277289, Goa: 93250 51361, Guwahati: 94350 36546, Hubli: 94484 94326, Jamshedpur: 0657 - 2320370, 
Kolkata: 033-24191002 / 93398 77051, Kochi: 0484-3252233, Mumbai: 022-24924948 / 93428 76404 Mangalore: 0824-2440141, 
Mysore: 92435 00697, Pune: 020-26120688, Secundrabad: 040-27802602, Tinsukia: 0374-2340591, Tirupathi: 98661 48909, 
Vishakapatnam: 0891-2530770 
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Why Does This Watch Cost Rs 125,00,000? 


It's made out of scraps from the Titanic, that's why. BIBEK BHATTACHARYA 


he world of luxury watches 

is a rarified place. When 

faced with one, it is consid- 
ered impolite to raise an eyebrow 
at the price, let alone gasp. 
Keeping a sense of perspective 
is crucial, especially when it is a 
watch partly made with steel from 
the hull of the Titanic, and costs 
$250,000 (approx.). Prince Albert 
of Mpnaco sure kept his compo- 
EVA — ial eM he got one. 

limited collection of 2,012 
watches, to commemorate the 
100th anniversary of the disaster, 
Romaine Jerome's Titanic DNA 
series is a sight to behold. The 
first of the lot, the Day & Night, 
a limited edition of nine pieces, 
was sold out within days of being 
unveiled. 

featured here is a 

limited series of nine as well. The 
good news is that there are still a 
few of them left. If you want to 
own a work of art that’s stunning, 
justifications are not necessary, 
but it helps to know that you'll 
be a part of history. Coming soon 
fro NA series, is a watch 
tha ore information for 
2 ears! And you thought 
cockroaches were resilient. 


Hands inspired by the 
anchor of the Titanic 
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Sapphire crystal 
with double anti- 
reflecting treatment 
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Deep black dial 
made of coal collected 
from the wreck 


The rusted steel bezel is a mix of 
actual steel from the shipwreck some 
3,900 m under the sea and steel 
supplied by the makers of Titanic— 
Harland and Wolff shipyards in Belfast 


Crocodile skin strap 


Movement: The unique RJ 
Tourbillon movement counters the 
effects of gravity by placing the 
escapement and balance wheel in 
a rotating cage. You can see the 
Tourbillon at work through the 
open window at '6'. The watch also 
has a 120-hour power reserve 
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BOMBERS AHO Y 


Hats off to the military! 
They definitely know how 
to look good. Male fashion 
owes a lot to the men in 
uniform—from camouflage 
jackets to fatigues to the 
navy blazer to aviator 
sunglasses. Now add to that 
list the bomber jacket. 
Originally worn as short but 
warm jackets by aviators, the 
rugged bomber is now a 
fixture in every Fall 
collection. Their versatility 
has increased as designs 
have become more stream- 
lined. The bomber can now 
be worn with a tie instead 
of a blazer. We bring you 

a planeload of looks 

for this winter. 

BIBEK BHATTACHARYA 


A simple way to get a great look 

is to contrast the colours of the clothes 
you're wearing. In this look, a classic 
bomber is teamed with a steel grey 
shirt and striped tie. The contrasting 
colours add depth, and the glasses 
add a dose of pilot chic. 
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HE'S WEARING: 

Shirt from H20 Tie from H20 
Jacket from 
Tommy Hilfiger for Rs 1,750 for Rs 1,650 


for Rs 7,495 
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HE'S WEARING: 


Jacket from 
Canali for 
Rs 35,000 


HE'S WEARING: 


Jacket from 
Canali for 
Rs 35,000 


Many styles of bombers—though not all—are 
reversibles. This effectively makes them two jackets for 
the price of one, and gives you multiple options. If 
you're wearing it casually, but not too casually, then 
team it with a khaki shirt—checked or plain—and 
some cool shades, and you get this dressed down look. 


To get a smart formal look, just flip the jacket 
over and wear it with a tie. 


Shirt from Esprit 


for Rs 3,200 





HE'S WEARING: 


Jacket from 
Hugo Boss for 
Rs 1,29,100 


If you don't fancy patterns on your jacket, 
you could always go for a plain leather 
e bomber. But first, a word about the welt 
HE'S WEARING: MH around the waist—when buying a bomber, 
T rom make sure that the welt isn't too tight. If it 
for Rs 11,500 Wg x ^ is, then zipping up the jacket might give you 
OT Aus un “balloon” effect. 


Jacket from Cue 
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There's hardly anything sexier than a fitted 
leather bomber. Cropped jackets ending at 
your waist give just the right definition. 
Leather bombers come in various styles—like 
this one (left) modelled on a motorcycle 
jacket. Wear it with jeans or wear it with 
trousers, this one is sure to turn heads. 





To get a great silhouette 

and a layered look, wear your 
bomber with a cardigan and 
tie. The jacket keeps the wind 
chill down while the cardigan 
keeps you warm. The preppy 
look is all the rage this season 
and with this jacket you 

can't go wrong. 


HE'S WEARING: 


Jacket from Esprit 
for Rs 4,500 
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HE'S WEARING: 


Suede jacket 
from Da Milano 
for Rs 8,980 


Shirt from H20 
for Rs 2,450 


Wear a fitted turtleneck 
vest and skinny jeans 
and top it off with a 
pair of canvas shoes. 
Voila! you're a Mod. 


HE'S WEARING: 


Suede jacket 
from Da Milano 
for Rs 8,980 


The original MA-1 nylon jackets—which inspired 
the bomber—came in green. But now they come 
in a wider colour palette and in a wide range of 
fabrics. This suede jacket is a prime example of a 
bomber re-designed to give you a slimmer look. 
Coupled with a skinny tie, a smart checked shirt 
and fitted trousers, this is an unbeatable look. 
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Lfty-seven! 


DVDs Complete Set 









4 Ihe Complete Poirot Collection 


While dressing up—or 
down—pay attention to your 
silhouette. Unless the jacket 
fits you really well, avoid 
baggy bombers at all cost. 
Fitted jackets work very well, 


and you don't look fat with 
the jacket zipped up. 
Simplicity is everything. When 
in doubt, go for a simple, 
elegant jacket, a classic white 
shirt and layer it with a 
sweater. Easy. 
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ea er from Esprit Trousers from Esprit Shoes from Lacoste Sunglasses from 
s 4,000 ki = for Rs 2,800 for Rs 6,550 Ermenegildo Zegna 
ra a | for Rs 11,000 
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DIEGO'S BIG IDEA 


The arrival of Tod's in Delhi is the latest chapter in the global expansion 
of the brand. But it all began with just one shoe. sanuiv BHATTACHARYA 
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t's the launch party for the Tod's 
store at the Emporio Mall in Delhi, 
and the usual cast is all here—Delhi 
fashion designers, journalists and 
pretty girls drinking champagne. 
But they're all shoved to one side 
when a scrum of photographers comes 
clattering out of the shop. The actress 
Bipasha Basu—a fan of the brand—is 
being escorted by the owner of Tod's, 
Diego Della Valle, to the middle of 
the foyer where an Italian artisan is 
demonstrating how Tod's shoes are 
made. Sensing a photo opportunity, 
the snappers scramble for position. 
And right on cue Bipasha raises a ham- 
mer and bangs a few holes in a piece 
of leather. The clickers go crazy. 

Welcome to the Tod's roadshow— 
a charming troupe of Italian cobblers, 
glamorous publicists and the brand 
owner himself, currently travelling 
through Asia, building upon a brand 
that already has 109 stores worldwide 
in 33 countries. By next year, Tod's will 
have a handful more. Last week they 
were in Ancona, Italy—today it's Delhi, 
and tomorrow Mumbai, Dubai and 
onwards. And at every stop, there are 
photo ops, a whiff of celebrity and 
many a glass of wine. 

As far as the photographers are 
concerned there are two celebrities in 
that shot—Basu and, to a lesser ext- 
ent, Della Valle. But for those who 
know the Tod's story the real star is 
the shoe that Bips was ostensibly mak- 
ing—a soft leather moccasin with 133 
rubber pebbles in its sole known as 
the Gommini, which Della Valle cre- 
ated in 1978, at the age of 24. 

Prior to the Gommini, the Della 
Valle family business consisted of a 
humble shoe factory founded by his 
father Dorino, in the picturesque 
Italian village of Casette D'Ete. The 
son, Diego, was an easy-going kid 
who'd failed to graduate from college, 
since he was far too interested in 
clothes, girls and sports. Post Gommini, 
however, Della Valle is the chief of a 


huge global brand, 
known the world over 
for its understated, luxu- 
rious leather goods— 
shoes and handbags, 
mostly—and its brand 
ambassador Gwyneth 
Paltrow. He sits on the 
boards of luxury behe- 
moths LVMH and Fer- 
rari, owns three homes, 
a Dolphin helicopter, a 
Dassault Falcon 2000 pri- 
vate jet, and three 
boats, one of which 
once belonged to JFK. 
Oh, and he also owns 
Fiorentina, the Italian 
Serie A football team. 

“It's an icon of this 
company, the 
Gommini," says Della 
Valle when | meet him 
at his Oberoi hotel suite 
before the launch. A 
quietly spoken man of 
55, in a blazer and 
jeans, he looks the very 
essence of Tod's style— 
not flashy or edgy, but 
simple and comfortable, 
rather like the 
Gommini. "In America, 
the trend was to make 
car products—gloves, 
hat, shoes. And there 
was one Portuguese art- 
isan who made a con- 
cept—they call them 
driving shoes and there 
were pellets in the sole. 
| liked the idea, but the 
quality was bad. So, | 
took it to our artisans 
and we made it 
better!" 

He makes it 
sound so straight- 
forward. But ac- 
cording to legend, 
the Gommini's success is 


The star and the shoemaker 


As far as the 
photographers 
are concerned, 
there are two 
celebrities in 
that shot—Basu 
and, to a lesser 
extent, Della 


the Tod's story 
the real star is 
the shoe that 
Bips was 
ostensibly 
making—a soft 
leather moc- 
casin with 133 
rubber pebbles 
in its sole known 
ds the ‘CTejanlaatial 









owed in part to Gianni 
Agnelli, the owner of Fiat 
and the most powerful 
industrialist in Italy at the 
time. Agnelli was a titan, 
by any estimation—a 
mogul, a fashion icon 
and a famous playboy 
whom the media dubbed 
“The King of Italy”. 
When Della Valle heard 
that Agnelli was a fan of 
driving shoes, he sent 
him a pair and Agnelli 
rather took to them. He 
wore them at Juventus 
matches—a team he 
owned. By some acc- 
ounts, he wore them 
while recovering from a 
skiing accident, a time 
when the Italian media 
was focussed intently on 
his leg. In any case, it 
sparked a trend. 

Della Valle chuckles. 
“No, no, this is folkloristic, 
there's no connection 
with the accident and my 
shoes," he says. "Gianni 
Agnelli was a friend, so, of 
course, we sent him the 
shoes, it's quite natural." 

To be fair, the 
Gommini's success lies 
not with Agnelli, but in 
its design. It's a slipper- 
like moccasin of soft, 
comfortable leather—not 
a shoe that shouts, but a 
shoe that quietly assures 
the wearer that he is 
being pampered. A 

subtle statement of 
luxury. It isn't 
practical—dur- 
ing the rains, 
the holes in the 
sole will let in 
water. And it 
certainly isn't 
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necessary—the very concept of a driv- 
ing shoe is extravagant. The idea is 
that the soft sole allows you to feel 
the engine under the pedal, an idea 
that could only have taken off in Italy. 
In other words, it's a shoe that best 
accompanies a Ferrari, and this is the 
very illusion that it sells. When you 
wear a Gommini, you're wearing the 
shoe of Ferrari owners and big-shot 
industrialists like Agnelli who own 
football teams and have gorgeous 
women hanging off their every word. 
Your shoes are letting you know— 
you're that guy. 

Diego was quick to capitalise on his 
big idea. As the Gommini took off 
through the '80s and ‘90s, he ex- 
panded his portfolio to boots and 
handbags. By which time, he'd named 
his business Tod's—an American- 
sounding name in a fashion world 
dominated by Italian-sounding brands. 
According to legend, he found the 
name "Tod's" in a Boston telephone 
directory. But again, Della Valle laughs 
and shakes his head. "It's a nice story, 
but not true," he says. "The idea was 
to have an international name, easy to 
pronounce and remember. We went 
through 100 or 200 names—it was a 
process of elimination." 

Nevertheless, there is a casual prep- 
_ piness to the Tod's 
im 











26 BUSINESS TODAY more 


style—and Della Valle 
himself—that feels as 
American as it does 
Italian. It's one of the 
reasons the New Yorker 
described him as "the 
Italian Ralph Lauren", a 
tag Della Valle rejects. 
And to be fair, his ap- 
proach to luxury is 
markedly different. 
While Ralph Lauren has 
diversified into fra- 
grance, jewellery and 
even paint, Tod's rem- 
ains committed to the 
family business— 
hand-crafted leather 
goods from Italy. 

"You cannot have 
this dilution of brands 
because where is the 
quality?" he says. 
"Luxury cannot be com- 
mercial—high quality 
and commercial are not 
the same thing. And 
luxury must be exclu- 
sive—you can't have too 
many shops." 


Doesn't global expansion compro- 


mise exclusivity? 


"No, because the quality and the 
product is the same. One can't change 
the feeling—the touch of the leather, 
the smell, the feel—you have to 
keep these things the same. 
And in this market, 
we are exclusive— 
India today, Russia 


The Gommini: The shoe 
that launched an empire 


"Luxury cannot 
be commer- 
cial—high 
quality and 
commercial are 
not the same 
thing. And 
luxury must be 
exclusive |——yOU 
can't have too 
many shops” 





tomorrow, or Brazil. You 
can be global without 
being commercial.” 

Della Valle is enthusi- 
astic about the luxury 
market in India, the 
Sensex notwithstanding. 
He's new to the country, 
only having visited once 
before, on a whistlestop 
tourist holiday with his 
wife. "There is a good 
number of people here 
who have good salaries, 
they like quality, they 
want luxury," he says. 
"And Indian people 
know luxury. Look at 
Emporio!" He rubs his 
forefinger and thumb. 
"You can smell the lux- 
ury in that place." 

To Della Valle, the 
future of luxury is simplic- 
ity. "International people 
who travel, they want 
quality, not quantity. Just 
one car, not three. One 
house which is not too 


big but charming, not too much furni- 


ture but with beautiful light. Two blue 


jackets, two black, some blue shirts, 


something you can wear with jeans." 

His own attire is a case in point—a 
blazer, jeans and some black sneaker- 
looking shoes with white rubber soles. 
They're not Gomminis, they're not 
even available in the Tod's cata- 
logue—in fact, they're another more 
recent creation of Della Valle's, 30 
years after the Gommini. "They were 
made especially for me," he says. “| 
wear them when I travel—they're 
sporty but formal, very versatile. It 
looks simple, but this is the most 
difficult thing—to make simple things 
of high quality, and still be fresh and 
modern and useful." 

Somehow, | suspect, for Della Valle, 
it's not as difficult as all that. m 
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Quick Reads 





Surreal 





Tale 


Neil White's second novel 
Lost Souls deals with blood 
and gore and a lot more. 
This murder mystery is not 
for the faint-hearted. 
DHIMAN CHATTOPADHYAY 


hildren are abducted and then 
returned to their families days 
later, unharmed but with no 
memory of where they have 
been or who took them. Top cop Laura 
McGainty, who has moved from posh 
London to the Northern town of 
Blackley, needs to solve these cases 
without too much knowledge of the 
local police. Her reporter boyfriend 
Jack Garrett—the reason for 
McGainty's relocation—is back in his 
hometown and finds himself entangled 
in two mysterious cases. And then Jack 
meets a man who 'paints' the future— 
prophecies of horrific events, which he 
then puts on canvas. Suddenly, it 
becomes clear that many people, 
including Jack's own family, are in 
grave danger. 

Neil White deals with supernatural 
as a subject in his second novel—a 
thriller, which travels across England 
and deals with sordid tales as the key 
protagonists try and trace the 





1 


| 


=> FPFREPTSI AR SON < 


yf] 








Excerpt 
Why do you paint your dreams? 

He looked embarrassed. ‘Because they 
come true.’ 

| laughed politely. ‘If only we could all 
say that.' 

He shook his head. 'No, not like that. 
These are bad dreams, and later on, 
they come true.' He licked his lips and 
rubbed his forehead. 













elusive killer. 

White's writing style is nothing 
unique and he does wander a bit 
sometimes, making the reader wonder 
whether he is trying to fill up pages. 
But the nature of the plot is fast paced 
and so, one is almost forced to turn the 
page. The story also takes potshots at 
the British police force and the 


The worst nightmares can happen 
in broad daylight... 





corruption within the 
system. The story has 
the usual dose of 
terror, (ritual 
murders, gory details, 
the works) thrills, 
drama and some 
legal jargon thrown 
in—usually a sure 
way of ensuring 
readability. 

White has done a 
fair job, but then he 
has first-hand 
knowledge of crime and criminals, 
being a criminal prosecutor by 
profession. Born in a shoe shop (his 
father was a shoe maker), White spent 
much of his younger days flunking 
exams before reinventing himself as a 
solicitor in his 30s. His experience of 
dealing with hardened criminals and 
his obvious knowledge of the law 
makes this book not just a good (even 
if at times, disturbing) read but also 
increases the reader's knowledge 
of British law and the psychology 
of criminals. 

This is for those who love a good 
murder story. 


Lost Souls by Neil White 

Price: Rs 225 

Pp: 493 

(With permission from Avon Books, 
a division of HarperCollins India) 
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The Brothers Gallagher: 
Noe! and Liam 


DINE 


Brit Pop thrilled the music world for a few years in the mid-nineties before 
becoming a cliché for bad music and big gimmicks. This year, some of the era's 
biggest bands are back. And they sound completely different. BIBEK BHATTACHARYA 


o question, the British music 
is back in vogue. These last 
few months have seen some 
kind of a revival. Coldplay 
brought out an "experimental" al- 
bum. There were popular debuts by 
Scouting For Girls and The Ting Tings 
as well as a landslide of white soul 
singers like Duffy. The real surprise is 
the return of old Brit Pop giants like 
Oasis, Portishead, and Spiritualized. In 
real danger of being sidelined as pop 
dinosaurs, their new albums are bold 
and unexpected, proving that irrele- 
vance is never an issue if you keep 
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having fresh ideas. 

Unlike their peers The Verve (who 
also returned this year with the pleas- 
ing Forth), Oasis never really went 
away. They've been making one patchy 
album after another over the past 
decade while retaining an almost rabid 
fan base—the likes of Ryan Adams and 
The Arctic Monkeys, all of whom cite 
Oasis' first two albums Definitely 
Maybe and What's The Story (Morning 
Glory)? as huge influences. 

The band's seventh album Dig Out 
Your Soul (see pic left) is a big deal 
because after years of frustrating ex- 


Portishead: ENDE RN | 


pectations, Oasis is fi- 
nally delivering the 
goods. They've realised 
that the exuberance of 
younger bands were 
making them sound 
dated. So, they steer 
clear of plodding 
rhythms and dabble in 
different arrangements 
and layered produc- 
tion. Noel Gallagher, the band's 
chief songwriter and band leader, 
says that they were looking beyond 
tunes to grooves. The new album 
has loads of them, as well as drones 
and electronic effects. Once a Noel 
tyranny, the new Oasis is a benevo- 
lent dictatorship, so he allows band- 
mates Gem Archer and Andy Bell to 
write a song apiece—both colossal 
turkeys. But Noel is in fine form, wri- 
ting some of his best songs in a dec- 
ade. Whether it is the driving psych 
rock opener Bag /t Up, or the Chem- 
ical Brothers influenced Falling Down, 
the songs are heavy with bass gro- 
oves, tinkly one-note pianos, and the 
trademark loud guitars. For a change, 
here sonic adventure sounds exciting 
and concise, without a hint of flab. 
You could say the same for 
Spiritualized. After their psychedelic 
classic Ladies and Gentlemen, We're 
Floating in Space (1997), singer/song- 
writer Jason Pierce took the band fur- 
ther into the stratosphere on the next 
two albums, abandoning any re- 
straint. By contrast, the new album 
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Songs in A&E brings 
with it a thrilling sense 
of urgency and adven- 
ture. As does the latest 
release from Trip Hop 
gurus Portishead. Had 
they returned after 
eleven years with hazy, 
wide screen epics like 
the ones that made 
them famous, they 
would have looked passé. So, on Third 
(see pic left), they sound like a whole 
new band, making great use of the 
versatility of singer Beth Gibbon. Her 
alternately dreamy, accusatory 
chanteuse vocals are impossible to pi- 
geonhole, so the band experiment 
around it with faster rhythms, folksy 
flourishes and electronica freak outs. 
It's the vocalist that's key with 
Oasis, too. Once a brash, nasal 
cross between Johnny Rotten and 
John Lennon, here Liam Gallagher 
discovers new nuances, especially 
on the superb ballad he has writ- 
ten—/'m Outta Time. 
All in all, the boys 
are in great 
form, and with 
something yet 


Kaiser Chiefs 

Off With Their Heads 

The lads from Leeds join hands 
with hotshot producer Mark 
Ronson to produce a surprisingly 
ambitious album, which is garner- 
ing some great reviews. The band 
plays contrary to type, trading in 
the large anthems for more experi- 
mental sounds, tying swaggering 
punk guitars to great melodies and 
throwing in novel sounds like a 
fairground organ on some songs. 


Keane 
Perfect Symmetry 


The three-piece band turns from 
their bland piano-driven pop songs 


to say. So to make a political record, which 
now, we wait they fervently hope will change the 
with bated world. The songs are a bit more 
breath for a interesting than usual, with some 
new Blur nice instrumental add-ons to their 


basic sound with brass, synths and 
other assorted curiosities. 


album. Then we 
can all party like 
it's 1995. 
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All lit-up: The Venetian Macao-Resort Hotel at night 
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t's barely 6.30 a.m. in Hong Kong, 
when I get out of bed bleary-eyed, 
grab a quick black coffee and head 
for the harbour. l've spent a couple 
of days attending meetings in Hong 
Kong, and now I'm all set to chill out at 
the legendary Venetian Macao-Resort 
Hotel—the biggest hotel in the biggest 
concentration of casinos in Asia. 

Over the next 24 hours, | will go 
through an incredible number of activi- 
ties and memorable experiences at the 
2 km-long hotel, eating at half a dozen 
of its 50-odd restaurants, doing a few 
laps at the Olympic-size swimming 
pool, making a futile attempt swinging 
a club at their nine-hole golf course 
and losing a fair bit at the world's 
largest casino, with its baccarat, 
roulette, craps and blackjack tables. 
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There are, indeed, other attractions 
in Macau, but the Venetian takes an 
entire weekend to discover. 

Our ferry, a double-storied luxury 
motor boat owned by Hong Kong's 
largest luxury yacht company, the Cotai 


Is this real? Artificial 


Canal, within the hotel 
My L 








First Group, sets off from the HK ferry 
terminal, which looks like a mini-air- 
port with its check-in lounge and the 
immigration counters. On board there 
is breakfast and free beer as well. Once 
we reach the Taipa terminal—Macau 
and Taipa are twin islands connected 
by a bridge—a sedan takes us to the 
Venetian. | had heard this was a big 
hotel, but boy! Is this big or what! 
With 3,000 suites—it is an all-suites ho- 
tel—it is by far the largest hotel on the 
island. It has lobbies on all four corners. 
We enter through the West Lobby and 
are promptly presented with a map of 
the hotel! The map, we are told, is es- 
sential to keep ourselves from getting 
lost on our way to our rooms. The ho- 
tel is divided into districts much like in 
Venice with road signs helping me find 
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has a golf course, 300 designer 
shops, an n artificial lake with gondola rides and the world’s largest 


casino. goes on a holiday that every man 


must go on, at least once in his lifetime. 
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Venice in Macau: The Venice-like can; 
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my way to Marco Polo District or St. 
Mark's Square. My suite is on the 15th 
floor of the North Block overlooking 
the golf course. Each of the four blocks 
has 20 floors and each floor has over 
100 suites of varying sizes. The Royal 
Suite, where | am staying, is around 
1,000 square feet in size, easily compa- 
rable to a 2bhk in Mumbai. And this is 
one of the smaller ones! 

| head to the "third level"—which 
houses over 300 stores, among them 
some of the best-known brands from 
the world of fashion. From Zara and 
Fendi to LV, Ferrari, Prada and Chopard 
—they are all vying for attention. As | 
jump headfirst into a shopping spree, 
picking up an Armani watch for myself 
and a Zara jacket for my wife—1 realise 
that it's barely 1 p.m. but the sky looks 
a pale blue, as if the sun's about to set. 
It takes me a while to figure out that 
the entire "sky" all around the hotel, is 
artificial. This is to ensure that all 
through the day (and night) it always 
feels like the time to go shopping, have 
a drink or just go gamble. 
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rO GET 1 Cathay Pacific and 
Thai Airways flies daily from Mumbai and 
Delhi to Macau (via Hong Kong and 
Bangkok respectively). One can also take 
a ferry from Hong Kong to Macau. A 
Delhi—Macau economy return ticket 
costs between Rs 18,000 and Rs 21,000 


depending on the route and the airline. 


VIP cabins: HK$1,888 (Rs 13,216)/person. 
First Class: HK$236 (Rs 1,652)/person. 

The service on Cotai First ferries run every 
30 minutes from 7 a.m. till 1 a.m. 
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Ferry Ahoy: Hong Kong 
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Macau has it all, there is the charm of the old town 
with its quaint streets, one can also indulge in the sins 


and feed on Portuguese 


food that the place has to offer. 


It's lunch time soon and | come to a 
Portuguese restaurant called Madeira 
on St Mark's Square. As | order the 
wine and starters, a gondola with a 
singing oarsman goes past me, on its 
way to the "Bridge of Sighs". Amazing 
as it sounds, there is an artificial canal 
that goes all around and inside the 
hotel, where one can take a gondola 
ride, go under a replica of the "Bridge 
of Sighs" and alight at Marco Polo 
District. The food is superb and by the 
time | am done with the roast lamb and 
the chicken, | am sleepy. | head for my 
suite since this is perhaps the only sleep 
| am going to get all night. 

The king size oak bed with its silk 
curtains, the two giant plasma televi- 
sions, the connecting drawing room 
with its French windows, Givenchy up- 
holstered sofas and the bedroom-sized 
bathroom sets the mood for the 
evening ahead of me. | catch forty 
winks as | dream of pocketing millions 
at the casino. | wake up to see it’s still 
light outside. It's time for some fresh 
air. | head out to the city to check out 





what the Macau sky really looks like. 
We cab it to the old part of town, less 
than 5 km away. Here, dotting the 
narrow, cobbled pathways are old 
Portuguese homes (Macau was once a 
Portuguese colony) and a host of 
family-run restaurants—some dating 
back to Macau's colonial past, while 
others set up by immigrants from main- 
land China who have come here in 
search of business. | pick on a place, 
which serves Chinese-Portuguese fusion 
food and the meal of braised pork and 
Chinese greens goes down surprisingly 
well with a bottle of Portuguese shiraz 
of dubious vintage. 

Back at the hotel, like fireflies jump- 
ing into the fire, | head straight for the 
casino. Spread across 5,000 square me- 
tres, the casino is teeming with people 
sitting or standing at each of the few 
thousand tables and slot machines even 
though it's past midnight. | find myself 
at the roulette table to begin with, sim- 
ply because the minimum bet here is 
just HK$25 (Rs 175). Soon, however, | 
realise that one really has a slim chance 


Colonial remnants: An old Portuguese church in Macau 





WHERE TO STAY: A Royal Suite at the 
Venetian costs around HK$2,200 

(Rs 15,400). Other suits are priced higher. 
One can also stay at Four Seasons or the 
MGM resort hotels nearby, each one a 
destination on their own. 

Look Up: www.venetianmacau.com 


FOOD: A good meal with wine for two in 
any of the restaurants inside the Venetian 
costs between HK$300 to 360 (Rs 2,100 to 
2,520). In the family-run restaurants in the 
old city, prices are slightly lower. Try the 
breakfast at the Café Deco on the lobby 
level. The all-you-can-eat buffet costs 
HK$175 (Rs 1,225). 


CASINO: Slot machine games cost 
between 20 cents and $1 per try. A single 
bet at the Roulette table is HK$ 25 (Rs 
175). Baccarat tables charge between 
HK$100-500 (Rs 700-3,500) per bet/chip 
depending on the table you choose. 
Blackjack and Craps games have a mini- 
mum bet of HK$200-300 (Rs 1,400-2,100). 
One can either change money at the 
tables itself or exchange them for chips at 
the money exchange counter near the 
northern end of the casino. 


Road show: Cull 
danza mside | 





Macau has a distinct Portuguese influence with 
colonial architecture spread across the city, there are 
unique road shows, with performers dressed in the 


old Portuguese-style costumes and names. 


in guessing the correct number here 
(the dice is rolled on the roulette and 
one has to bet on any number from 1 
to 36, hoping that the dice will stop at 
the chosen number. Poorer by Rs 700 
but wiser, | make a dignified escape to 
the baccarat table at the other end of 
the hall. Here the minimum bets are 
higher (HK$100 for a single chip) but 
the game is simpler. The banker lays the 
cards on the table and then a machine 
shuffles them for all the contestants. | 
lay my chips on the table and pray that 
my three cards add up to a higher num- 
ber than those of the banker. Simple, 
right? So | think, too, when | begin 
winning. Within an hour | amass a 
thousand dollars before it changes. 
Blame it all on that sweet little thing at 
the other end of the table, flashing me 
a “you are a winner” smile. 

At 2 a.m., when | call it a day, | 
am up by just a HK$100 and the lady 
with the thousand watt smile has 
vanished, probably with someone who 
has won a few hundred thousand 
more than me! m 
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THERE ARE FEW GRANDER DINNER PARTIES THAN THE NOBEL 
BANQUET IN STOCKHOLM ON DECEMBER 10. BUT AS THE MAN 
BEHIND IT ALL, CHEF MARK PHOENIX (above left), TELLS BT 
MORE, "IT'S BLOODY HARD WORK. i SANJIV BHATTACHARYA 


A 
ickled herring and meatballs 
were the first things that came 
to mind when the Swedish 
Embassy invited me to a show- 
case, a smorgasbord no less, of their 
nation's cuisine at the Taj Mahal Hotel 
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in Delhi. | don't mean to be snipe at a 
country that produced Borg, Abba, 
Bergman and more than its fair share 
of gorgeous blondes. But "cuisine" is a 
bit of a stretch. l've tried the fare at the 
café in Ikea, and it's pickled herrings, 





A Swedish Classic: Pan-seared gravalex with 
Swedish Caviar (not on the Nobel menu) 


basically. And meatballs. 

But there was a twist—the Embassy 
was also offering an interview with 
the chef who prepares the famous 
Nobel Banquet, that extraordinary 
convention of geniuses and leaders, 


which takes place this year on 
December 10. I've always wanted to 
know, when you reach the very pinna- 
cle of your career, when you're sum- 
moned to the City Hall in Stockholm, 
given the title "Nobel Laureate" and 
handed a cheque of up to Rs 6.4 
crore—what do you get for dinner? 

"Oh, it's nothing like this stuff," says 
Mark Phoenix, the Nobel chef, pointing 
to the dishes he has cooked up for the 
Ambassador's lunch today. It's stodgy, 
uninspiring stuff for the most part— 
cheesy sauces, a spot of gravlax, some 
mini-sausages, potatoes upon potatoes 
and a whole lot of gratin. (No pickled 
herring, though, apparently the Indian 
Foreign Ministry wouldn't let it 
through.) "This is just basic Swedish 
home-cooking, very simple," he says. 
"The banquet is another story. The 
Nobel Committee has this philosophy, 
where everything has to be really diffi- 
cult or it's not worth it. They make us 
work bloody hard basically." 

Two things about Phoenix—first, 
he's not Swedish but English, raised in 
London. He married a Swede and 
moved to Stockholm in 1993, where 
he graduated from the world of 
"Swedish fusion" to his current posi- 
tion as Head Chef at the 
Stadshuskallaren (The City Hall restau- 
rant), where the banquet takes place. 
Another thing—he serves Nobel ban- 
quet menus all year round, not just on 
the big day. It's one of the unique fea- 
tures of his restaurant—it offers diners 
all the Nobel menus going back to the 
first in 1901 (see "/'d Like 
to Order the Tagore for..."). This prob- 
ably explains why he's quite unphased 
by the whole 'Nobel' factor, the ge- 
nius clientele and so forth. For 
Phoenix, the banquet is just a job, all 
be it a very big one. 

"Oh, the scale of it is huge, there's 
no question," he says. "You've got 
1,350 people, 40 chefs in the kitchen 
and you start preparing four days in 
advance. It's massively expensive—the 
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dinner's about 5 million Kronor [Rs 
23,200 per head], and the cutlery and 
the crockery costs about 14,000 
Kronor per setting [about Rs 87,600]. 
And on top of all that, the dishes are 
complicated. One year, the Nobel 
Committee decided it wanted a 
starter plate with 14 separate 
'moments' on it. Fourteen." 


The process begins with menu selec- 





The Stadshuskallaren: Where the Nobel menu is served 


tion, a tremendous operation in and of 
itself. In February, the Committee asks 
Phoenix and three other 'star' chefs— 
prize winners of some description—to 
start experimenting with dishes, deliv- 
ering them for tasting and improve- 
ment as they go. The chefs are chosen 
in May, the menu is settled in 
September, and closely quarded. 

But this Nobel ethos of opting for 
the route most laborious really comes 
into its own with the main course. "Let 
me give you an example of how com- 
plicated the dishes get," says Phoenix. 
"This was the recipe for last year. You 
glue two young cockerel breasts to- 
gether with meat glue, which is this 
white powder which you sieve over the 
meat. It's very dangerous—you can't 
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inhale it or get it on your hands, oth- 
erwise it'll burn. Then you roll the 
breasts in cling film so they become a 
large sausage and let the glue work 
for five hours. The glue becomes har- 
mless when you cook it. During this 
time you bake a leek until it turns to 
ash and make a smaller sausage with 
cockerel mince, onion, lemon, sage, 
all baked together. Then you remove 
the large sausage from the cling film, 
make an incision along its length abo- 
ut 3 centimetres deep, roll the smaller 
sausage in the leek ash, and insert 
into the larger sausage. Re-roll the 
big sausage in cling film again, and 
bake in the oven. For 1,350 settings. 
Do you get the idea? A lot of work." 

It wasn't always this way. The 
Nobel menu has traditionally been a 
defiantly unfussy affair, a simple 
three-course meal of appetiser, main 
course and dessert. Some years, it was 
even quite bland. After World War ||, 
winners were served sandwiches with 
fruit as dessert. At the time 
caramelised bananas were considered 
a treat, such was the scarcity of ban- 
anas. A sample menu from the 1950s 
promises fried pheasant in a wine 
sauce with a vegetable salad on the 
side and pears and cream for dessert. 
And in the 1960s, there was a shift 
towards Scandinavian cuisine. 

But let's be honest, if there were a 
Nobel prize for cooking, it would 
hardly go to a Swede, or a Norwegian. 
And by 1999, the Committee saw 
sense, and decided to put nationalism 
aside and raise its game. "It's a spec- 
tacle now," says Phoenix. "They tele- 
vise the banquet and everything. 
When the waiters bring the desserts 
down from the kitchens on a big tray, 
the lights go down and the fireworks 
go off, it's very impressive." 

Not that Phoenix has ever seen 
these fireworks himself mind. 

"Nah, by that time, I’m miles away 
from City Hall getting drunk!" 
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THE TAGORE FOR FOUR...” 





t the City Hall restaurant in Stockholm, you can try any of 
the Nobel menus dating back to the very first banquet in 1901. Just give 
Chef Mark Phoenix a week's notice, and you can dine like Tagore, Sen or Naipaul. 


2001, V.S. Naipaul 
(Literature) 

STARTER: Lobster and 
cauliflower buds on a bed 
of cauliflower purée with 
langoustine aspic and coral 
salad. Served with a Nobel roll. 

MAIN: Quail stuffed with chopped duck liver. 
Served with cep ragout, sundried tomatoes, 
fresh green asparagus, madeira gravy and 
chervil purée. 

DESSERT: Vanilla ice cream and black currant 
parfait on a thin meringue base. Served 
with a dainty caramel biscuit 






1998, Amartya Sen 
(Economics) 
STARTER: Marinated artichoke 
heart stuffed with prawns, 
crayfish and fresh fennel 
MAIN: Fried chicken breast 
seasoned with black pepper and 
thyme Jerusalem artichoke sauce, mushroom 
roulade and ragout of vegetables 
DESSERT: Nobel ice-cream with spun 
sugar, and wild blackberry sorbet 


1983, Subramanyam 
Chandrasekhar 
(Physics) 

STARTER: Mousse of snow 
grouse with cream sauce 
MAIN: Morel stuffed fillet 
of sole with Vermouth sauce and rice 
DESSERT: one] Kee cream nane petits Tours 
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1968, Hargobind 
Khorana (Medicine) 
STARTER: Avocado with 
lobster with gourmet 
sauce 

MAIN: Saddle of lamb with ! 
cream-stewed morels, Madeira 
sauce and Waldorf salad 
DESSERT: Pineapple ice cream with petits fours 





1930 Chandrasekar 
Venkata Raman 
(Physics) 
STARTER: Mock turtle soup 
MAIN: Salmon trout with 
truffle, mushrooms, cock's comb, 
Fried turkey with artichokes, salad and gelé 
DESSERT: Ice cream parfait with almonds 
and fruits 


1913 Rabindranath 
Tagore (Literature) 
STARTER: Mock turtle soup 
MAIN: Fillet of turbot a la 
Walewska. Young 
fattened hen with marrow- 
stuffed artichokes, green 
beans and potatoes, and chaud-froid 
of quail with salad, with artichokes 
a la Maintenon 

DESSERT: Praline ice cream 
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GROIN-KICKING 
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ARM-TWISTING.— 





If your idea of fitness is learning how to deliver an effective 
kick to the groin, try Krav Maga. ANuMEHA CHATURVEDI 


efore you read on, a word of 

caution—this article contains fist- 

fighting, groin-kicking, arm-twisting 

and shoving. It might sound like 

an action sequence from a Quentin 
Tarantino flick, but it's not—it's a regular class 
of Krav Maga. And it’s rough stuff. A world 
away from jazzercise. 

“Krav Maga (Hebrew for ‘contact 
combat’) is a battle-tested Israeli system of 
self-defence,” says Vicky Kapoor, Regional 
Director, Krav Maga, India. 

It was first developed by Imi 
Lichtenfield, an Israeli soldier in the 
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1930s.” Tall and imposing at 43, Kapoor 
could pass for a gun-wielding General 
himself, when | meet him at his studio 
in South Extension, New Delhi. He was in- 
troduced to Krav Maga in 2003, when 
he was looking to further expand his 
knowledge of martial arts, and has been 
hooked since. Trained in Israel, by senior 
instructors like Eyal Yanilov and Avi Moyal, 
he now conducts classes for civilians, mil- 
itary and law enforcement units in the 
city. And the numbers are growing. 
"From working women and call centre 
employees to politicians and school-going 


kids, | train them all," he claims. "It's con- 
sidered one of the most practical and ef- 
fective techniques for combat and self-de- 
fence. Hundreds of law enforcement 
agencies and celebrities practise it the 
world over." There's no doubting the 
popularity of Krav Maga—Jennifer Lopez, 
Angelina Jolie and Sandra Bullock are 
known to have practised it, and closer 
home, it has patrons like Bipasha Basu, 
Priyanka Chopra and Omar Abdullah. But 
is what's right for a young Israeli soldier, 
practical for the civilians? 

"An attacker or a potential threat 


would not differentiate between a soldier 
and you. Why should your training be 
any different?" says Kapoor. "As instruc- 
tors, we're equipping students with a bat- 
tle-tested martial art form of tactical ma- 
noeuvres, so that they walk in peace." 


BLOCKING 
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Hold on. Did he just say martial art? Isn't 
that more of an eastern thing? Like kung 
fu or karate? And don't they all claim to 
offer the same benefits and moves? 
"The essential meaning of 'martial' is 
warlike," says Kapoor. "Traditional martial 
art forms have moves adapted from ani- 
mals, but Krav Maga works on identifying 
and improving natural human reflexes. 
Most martial art forms are not realistic 
self-defence systems. Their fancy and rit- 
ual-oriented moves would not hold up 
against those thugs on the street." 
Kapoor would know. Prior to joining 
IKMF (the International Krav Maga 
Federation), he trained exhaustively in 





Judo, Aikido and Taekwondo, and at pres- 
ent heads about 12 martial arts federa- 
tions in India. With so much emphasis on 
self-defence, and defensive tactics, it 
appears that it's just about fighting all 
the way. The classes prove otherwise. 
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Kapoor's class starts with basic warm-up 
exercises like rotations and squats, to lu- 
bricate the joints. Then comes a fast- 
paced, high-energy workout, designed 
to tone and strengthen your body. 
According to estimates, an hour of Krav 
Maga can burn 800 calories. There's box- 
ing, punching and striking to some very 
loud music. To the outsider, it looks dan- 
gerous and exhausting, but Kapoor 
assures that the classes are relatively safe 
and injury-free. 

"Injuries are part and parcel of any 
workout, and could happen anytime and 
anywhere," says Kapoor. "So, we have 
matted floors, and use gloves, gum shields 





and chest gears in our workouts. The 
classes are safe and suitable for all age 
groups and body types." 

Physical benefits aside, there's an 
emphasis on mental agility. Using dummy 
guns and other props, students are 


MORE ARM-TWISTING 





familiarised with different assault sce- 
narios. Each student has a padded "at- 
tacker" for a partner, who abuses them 
physically and verbally. The attacker allows 
the students to practise powerful, close- 
contact defence techniques. Decision- 
making under high-pressure situations is 
also taught in these workshops. 

Krav Maga is far from pretty. It's dan- 
gerous and painful, with occasional bruises 
thrown in. But it also means greater flex- 
ibility, mental agility and getting trained 
for some of life's battles, which might 
stand you in good stead one day. 
Contact: Vicky Kapoor: 4919810412442, 

or check out: www.kravmagaindia.in 
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A ROCK AND ROLLER, 
FETED BY THE ITALIAN 
GOVERNMENT AND 
AN AVID AVIATOR— 
V.N. DALMIA, 
CHAIRMAN OF INDIA'S 
BIGGEST OLIVE COM- 
PANY, TALKS ABOUT 
ALLTHIS, AND MORE. 


ANUMEHA CHATURVEDI 
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Olive King 


ressed in a blue Raghavendra 
Rathore shirt and white 
trousers, it’s hard to picture 
V. N. Dalmia, the lean and 
bespectacled 54-year-old Dalmia 
Continental Pvt. Ltd. (DCPL) Chairman, 
as the long-haired, headbanging 
musician that he once 
was. "I played the 
drums in the school and 
college rock bands,” 
Dalmia recalls, when we 
meet at Travertino, the 
Italian restaurant, at 
The Oberoi, New Delhi. 
"| even formed an Elvis 
Presley fan club, when 
in school." But, he in- 
sists, he led a strait- 
laced life even then. For 
Dalmia, rock and roll 
never meant rebellion. 
"Except for the long 
hair and the music, | 
was quite dutiful as a 
kid," he says. "My fa- 
ther, the group's founder, firmly be- 
lieved in practical training, and was 
keen that | join the family's cement 
and biscuits business." So summer 
holidays meant training at the group's 
offices. But upon his mother's insis- 
tence he was dispatched to college, 
which, he admits today, was "totally 
wasted". He was far too busy with his 


INSIDE TRACK 


BORN: 16th October, 1954 


EDUCATION: MBA from the 
Darden School of Business 


FIRST JOB: Executive Director, 
at Dadri Cement 


FAVOURITE MUSIC: The Beatles, U2 
FAVOURITE FOOD: Italian 


FAVOURITE DESTINATION: 
Charlottesville, Virginia, US 


MANTRA: Make quick decisions 





music and his steady girlfriend. 

Right after college, Dalmia took over 
as Executive Director of Dalmia Dadri 
Cement. It was trial by fire. "Dadri 
Cement was a sick, troubled unit," he 
says. "I had to formulate survival plans 
and deal with a lot of labour unrest." 
But Dalmia Cement was 
soon taken over by the 
government as part of its 
revival plan, and Dalmia 
moved to the biscuits 
business, where he over- 
saw major expansion and 
revenue growth. Then he 
went to the US to do an 
MBA at the Darden 
School, Virginia, return- 
ing in 1984, to take the 
group in new directions, 
even venturing into 
tourism with Sunshine 
Travels in 1991. 

He didn't even con- 
sider olive oil until 2003. 
"| was introduced to it 
while holidaying in Perth, at a friend's 
place," he says. "Olive oil and table 
olives are high on mono-unsaturated 
fat, antioxidants, and Vitamin E, 
which reduce the risk of high choles- 
terol and heart diseases. People in 
India were oblivious to the benefits 
and the idea of bringing it to the 
country appealed to me." 





In 2003, Dalmia entered into a 
technology tie-up with the Italian 
company Nicola Panteleo, and 
launched DCPL's principal product, 
Leonardo. The following year, DCPL 
launched Hudson Canola Oil and 


Leonardo Hazelnuts. It remains a pio- 


neer in establishing the popularity 
and use of olive oil in India. And in 
recognition of this fact, Dalmia was 
awarded an Italian knighthood in 
2006. He received the rank of a 
Commendatore (Knight 
Commander). The knighthood, titled 


the "Order of the Star of Italian 
Solidarity," was instituted in 1947 
and honours Italians and foreigners 
for contributing to the development 
of friendly relations with Italy 
through language, culture and socio- 
economic activities. Dalmia describes 
it as a humbling experience. "The 
greatest satisfaction comes from re- 
ceiving an award that's unsolicited. 
You realise that you must have done 
something right". 

His days are packed with meetings 
and presentations, and there's no time 





LOCATION COURTESY TRAVERTINI THE OBE Vl NEV 


left for his former hobbies. He was 
once a keen aeromodeller at college. 
But today, his modelling time has been 
replaced by rigorous workouts at the 
gym. "| am big on fitness, and have 
been following a high-protein low car- 
bohydrate diet for the past two years, " 
he says. "I was weak and ailing in my 
forties, and feel revived and rejuve- 
nated in my fifties," says a proud 
Dalmia. "It's all thanks to a strict exer- 
cise regimen," he goes on. And thanks, 
in no small measure, to all those bot- 
tles of olive oil. 
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Hecession? What 
recession? Here's some 
shopping therapy to 
get you through 


the downturn. 


ANUMEHA CHATURVEDI 


"Trilogy' from Ravissant 

"Trilogy', the new silverware collection from 
Ravissant, is inspired by elements of nature and 
includes tea and coffee sets, champagne coolers 
and pearl-studded bowls and platters. 

PRICE: Rs 48,500-1.16 lakh 

AVAILABLE AT: Ravissant stores in New Friends 
Colony, New Delhi and Kemp's Corner, Mumbai 
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Dior Christal 


The brand new Dior Christal boasts a 
mother of pearl dial, with sparkling 
baguette indexes. Only 47 such pieces 
are available worldwide. 

PRICE: Rs 16.2 lakh 

AVAILABLE AT: Dior Boutique at 

The Oberoi, New Delhi 


| A E 





— " 
| 
y x 





Fendi Twins 

The twin tote collection from Fendi is 
characterised by the trademark FF buckl 
and smooth pleating, and is available in 
shades of powder grey, black and pink. 
PRICE: Rs 75,000 upwards 

AVAILABLE AT: Fendi stores at Emporio 
DLF, New Delhi and Taj Mahal Hotel 
and Palace, Apollo Bandar, Mumbai 
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SPECIFICATIONS 


ENGINE 

1.5-litre i-VTEC 
GEARBOX 

5-speed manual 
MAX POWER 
118bhpe6600rpm 
MAX TORQUE 
146Nm@4600rpm 
0-100 KMPH 

10 seconds 


TOP SPEED 
188 kmph 


PRICE 
Rs 8.20 lakh 
(EX-SHOWROOM, DELHI) 
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New, new looks: Plastics lack the sheen, but steering talks and how! 


he Honda City reminds me of 
a chameleon. Not for the 
way it looks, of course, be- 
cause, in its latest iteration, 
it's quite a good-looking machine. 
But, in the manner it has progressed 
from one generation to the next. 

It started off, rightly, as an enthu- 
siast's car—low slung, powerful and 
with handling finesse that ought to 
leave a cat looking clumsy. It was ex- 
pensive, too—both in terms of pur- 
chase and maintenance. But as 
Honda tried to grow its business and 
sell even more cars, it reshaped the 
City into a miserly and boring car—a 
car for the majority, in other words. 
So, the City became this ugly duck- 
ling (can't figure out why) with a 
technologically advanced engine, 
and fuel efficiency that had the 
stingy swooning over it. To no one's 
surprise, it sold rather well. In fact, it 
outsold the earlier version by more 
than 1:2 on a monthly basis. And 
now, it has— metaphorically— 
changed its colours once again. 

Today, the City is a more power- 
ful animal altogether, producing 
118bhp, and managing the 0- 
100kmph sprint in 10 seconds flat, 
which is quicker than the original as 
well. And, if it weren't for the lim- 
iter kicking in, it would have man- 
aged a top whack of 200kmph, 
which really is quite commendable 
for a car in this class. 

Handling again is very good. Sure 
enough, being front wheel drive it 
does understeer, but it's more con- 


trollable and predictable, and it's 
quite stable in a straight line, too— 
abilities which were conspicuous by 
their absence in the previous genera- 
tion car. The steering is better 
weighed on the new one and is a lot 
more talkative which allows the 
driver quicker, more precise responses 
on the limit. The gearbox again is fan- 
tastic to use—the shifts are positive 
and require very little movement of 
your wrists. 

However, all is not well with the 
new City. It seems that Honda takes 
the adage "one can't have every- 
thing” quite seriously. For all its 
shortcomings from an enthusiast's 
point of view, the older City did have 
a few aces up its sleeve—the fit and 
finish and quality of its interiors were 
top class. The new one, though, is 
comparatively lacklustre—the plastics 
inside look cheap and they don't 
blend well with each other either, 
something you don't expect in a car 
costing close to Rs 10 lakh. 

Thankfully, the new City is a 
pleasure to drive. The enthusiasts 
will fall in love with it all over 
again, and the miserly won't be too 
disappointed either. As for the dis- 
cerning lot, well, they won't be too 
happy with the way the insides 
have turned out. But, if | were 
Honda, | would rather look at the 
brighter side—an astute bunch is 
impossible to please in any case! 








Vikrant Singh is Road Test 
Editor, Auto Bild India 
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There's no doubting that high-definition makes for a super-sharp image. But 
do you really want to see yourself in that much detail? KUSHAN MITRA 


he advantage of standard 
T 5 know, the stuff 

you watch on television most of 
the time—is that it smoothens the little 
faults. Which is why the anchorettes 
can douse their faces in foundation 
and a year's supply of eye make-up and 
you could be forgiven for thinking 
they're cute. 

Well, our fascination with founda- 
tion pancake anchorettes will continue 
for the foreseeable future because there 
won't be any high-definition on regular 
broadcasts for a while yet. So, to make 
full use of that brilliant and expensive 
flat panel display you just bought, you 
will have to go out and buy a Xbox 360 
or Playstation3. Which, when you think 
about it, is a darn good investment. 

But it's one thing watching video 
game characters in skimpy outfits 
jumping around beating each other up. 
And its another to watch real people in 
high-definition. And if TV won't give 
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you that—and if you can't find any 
Blu-Ray Discs in India (and those are 
difficult to come by)—you'll need to 
create your own content. And Canon 
has come out with just the device— 
the HF-100. 

Now, a regular camcorder costs 
under Rs 10,000, so the Rs 55,000-price 
tag for this one is a bit of a shocker. 
Particularly, because it's very 
small. But then, it is remarkable that 
the Japanese have managed to cram 
high-definition optics and an image 
sensor into such an amazingly 
small package. 

Leaving price aside, even the 
HF-100's recording medium is 
great—instead of using expensive 
high-definition tapes, it uses Secure 
Digital (SD) cards. And on a standard 
4-gig card, you can fit in 90 minutes of 
video. Invest in a 16-gig card (for around 
Rs 4,000) and you can record for six 
hours (even though the battery won't 


last that long). Price aside, this is an 
awesome video camera. It has a High- 
Definition Multimedia Interface (HDMI) 
output, which means you can pretty 
much plug it into any new Full/HD 
1080p flat panel display—1080 lines of 
progressive vertical resolution—and 
watch your videos directly. And that is 
when you realise the biggest asset of 
the HF-100. Brilliant video capture—the 
details on the video are amazing. 
Perhaps, a little too amazing—have you 
looked at yourself in high-definition 
lately? It's a humbling experience. 
Hopefully, Canon will apply what 
they've learnt from the HF-100 to a 
broader ranger of products, which will 
be a bit cheaper. But, if you've had a kid 
recently, or are planning one, you will 
need a high-definition video camera— 
you don't want your kids berating you 
for shooting their videos in outdated 
standard definition? And if you have the 
cash to spare, this is the best there is. 
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If Jeev Milkha 
Singh is the man 
of many firsts in 

Indian golf, 
Atwal is right up 
there, too. A few 

weeks ago, he 
became the first 
of his country- 
men to win a 
professional golf 
event in the US. 








Being Arjun Atwal 


is first big win couldn't have come at a 
more appropriate setting. Arjun Atwal 
learnt his golf at the Royal Calcutta 
Golf Club (RCGC) and he was a popular 
figure there, both with the caddies 
and those who held the privilege of cooling them- 
selves with some chilled froth after a laborious 
round of golf in Kolkata's sauna-like 
conditions. The 1999 Indian Open, 
in fact, threw up two potential 
champions, both RCGC products. 
Shiv Shankar Prasad Chowrasia, 
conveniently known as 'SSP', fin- 
ished second to Atwal that year. 
Of course, SSP has gone on to be- 
come a proven winner in India, the 
high point of his career so far being 
that dream week at the Delhi Golf 
Club in February when he grabbed 
the Indian Masters (the country's 
first European Tour event) right 
from under the noses of some really 
big names in golf. Among the 
goodies that came his way after 
that win was a ticket to play in 
Europe and these days SSP is trying 
to coax his golf ball into shaking off some of the 
dust and get accustomed to flying in cool, crisp air. 

Coming back to Atwal, he had been playing 
professional golf for about four years when he 
teed it up at that Indian Open at the RCGC. Gifted 
with one of those fluid golf swings, which you can 
never tire of watching, Atwal was expected to hit 
the winner's circle fairly quickly. Instead of taking 
the more conventional route of playing on the am- 
ateur tour and then professional golf in India 
before heading out, Atwal hit the Asian Tour 
the same year he turned professional, in 1995. He 
took his time settling down but after that break- 
through win in 1999 in front of family and friends 
on the familiar turf of the RCGC, Atwal decided 
that he quite liked the winning feeling. He won 
twice on the Asian Tour the following year—the 








Fluid swings: Atwal practises them 
with the likes of Tiger Woods 


Hero Honda Masters in Gurgaon and the Star 
Alliance Open in Hong Kong. 

Of his half-a-dozen wins on the Asian Tour 
till date, the latest one came in March this year at 
the Maybank Malaysian Open, a joint-sanctioned 
event with the European Tour. He had won the 
title in 2003 as well. If Jeev Milkha Singh is the man 
of many firsts in Indian golf, 
Atwal, 35, is right up there, too. 
Scroll back to 2003. When he 
won the Hero Honda Masters for 
the second time that year, Atwal 
became the first golfer to cross 
$1 million in earnings on the 
Asian Tour. What followed was 
way better when he secured 
playing privileges on the PGA 
Tour through the grueling 
Qualifying School. Again, he was 
the first Indian to get to the 
biggest stage in golf. 

It's been a mixed bag so far. 
Back problems and involvement in 
a car accident that left one person 
dead last year didn't help. He was 
exonerated of car racing charges 
just before his second win in Malaysia. Playing on 
the Nationwide Tour and looking to get back to the 
PGA Tour, Atwal got to another big milestone a 
few weeks ago. In winning the Chattanooga Classic 
(that's in Tennessee, not in Tamil Nadu), Atwal 
has become the first of his countrymen to win a pro- 
fessional golf event in the U.S. The result moved him 
to 15'^ place on the Nationwide's Money List and 
that has also put him back amongst the big boys on 
the PGA Tour next year. 

Talking about big boys, there is one he hangs 
out with at the Isleworth Country Club in 
Orlando, Florida. His name is Tiger Woods. Now, 
that's some company when it comes to hitting 
golf balls. a 


Prabhdev Singh is Editor, Golf Digest India 
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| would ask for 

an herbaceous 
New Zealand 
Sauvignon Blanc, 
a good match for 
vegetarian 
preparations with 
my Spaghetti Alio 
Olio. It may make 
me look less posh, 
but at least | can 
tell myself | have 
made a sensible 
wine selection. 
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ndian corporate top honchos, | was reading the 
other day, are by and large vegetarians, and | 
suspect they are taken for a royal ride each time 
they order a bottle of wine. | get this feeling be- 
cause most of them order expensive red wine— 
Bordeaux top growths, for instance—with their 
meals. You might as well flush a wad of Rs 500s 
down the toilet if you have to order a well-struc- 
tured red, such as one of those French-inspired 
Cabernet blends. These wines have tannins that 
open up only to protein-rich meats, but they fail 
miserably trying to strike a relationship with veggies. 

You don't have to be a rocket scientist to un- 
derstand the connection. Vegetarian preparations 
do not have the kind of proteins you will find in 
lamb chops. Try matching a robust red wine with a 
Spaghetti Alio Olio (where the only ingredients, 
apart from the pasta, are finely chopped garlic 
and extra virgin olive oil), and you'll know what | 
mean. | have not found any match, though | know 
about some very wealthy vegetarians who order a 
really expensive French label—Chateau Latour, 
for instance—with their Spaghetti Alio Olio. 

| would ask for an herbaceous New Zealand 
Sauvignon Blanc, a good match for vegetarian 
preparations, or the less acclaimed Orvieto, with 
my Spaghetti Alio Olio. It may make me look less 
posh, but at least | can tell myself | have made a 
sensible wine selection. 

The rule to follow with veggies is that heavier, 
fuller-bodied reds (Cabernet Sauvignon and Shiraz, 
for instance) are a no-no, and so are wines with a 
high percentage of alcohol, which leaves the field 
open for a chilled New Zealand Sauvignon Blanc or 
a dry German Riesling, especially if you have a 
garden salad with nuts and shavings of Parmesan 
cheese. The wine choice will change if the salad has 
been lashed with a creamy dressing—in that case, 
only a buttery Chardonnay or an Italian Gavi will 
work. Mushrooms, especially the wholesome 
shiitake, demand a Pinot Noir, a fruity red wine 
that's not so loaded with tannins. 

So you see, if you are doing a classical wine and 
food pairing, where each dish is matched with a 
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Vegetarians Welcome 





wine that's best for it, you'll have to think differently 
for each item on the menu. For a vegetarian pizza, 
I'd ask for a Chablis (a buttery Chardonnay from a 
prized part of Burgundy), or a Pinot Noir to balance 
the cheese and tomato, but if the offering is Chinese 
wok-fried vegetables, | would go for a Chenin Blanc 
(Nashik wineries produce this sweetish white al- 
most flawlessly) or even a Gewurtztraminer from the 
Alsace region of France. 

Where does all this leave Paneer Makhni? A 
nicely cooled Pinot Noir will go very well with it. 


í White knight: The blancs 
| come to the vegetarian's rescue 








With a gently spiced Kadhai Paneer, or a robust Dal 
Makhni, | would recommend a nicely chilled 
Sauvignon Blanc or the Grover Viognier Clairette 
(this wine is a victim of bad marketing and it 
deserves to be brought out of the closet). 

| would draw the line, though, with dosa or 
vada or even avial. | have yet to discover a wine that 
likes South Indian food and I can't figure out why. 
The problem, | suspect, is the dosa and vada batter 
(fermented rice and dal paste); in the case of avial, 
it is the coconut. | have yet to come across a co- 
conut-friendly wine. m 


Sourish Bhattacharyya is Executive Editor, Mail Today 
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taste that speaks for itself 





a piece ot-históry today. 





Noritake, Fine China tableware. 
Ideal gifts for all occasions. 


Since 1904 Noritake has been successfully setting dinner tables around the world. 





From gracing the tables of the Sultan of Brunei to high profile corporate dinners, 
Noritake has created exceptional pieces, each a reflection of its commitment to Corporate 
superior quality. Today Noritake is the undisputed leader in China tableware. 


^ 


Go ahead, gift a Noritake today. 


Dinner sets m Tea sets m Cutlery m Vases m Mugs and more. SINCE 190 4 


Chennai: The Grand Legend, 532, (old No. 557) Anna Salai, (Chit Chat | Floor), Chennai - 600 018. Phone:044 65187535. Mobile: 093819 55500 

New Delhi: The Legend, L5, Central Market, Lajpat Nagar ||, New Delhi - 110024. Phone: 011 41553835 / 36. Mobile: 098110 86774 

Hyderabad: M/s. Dragon Fly Retail (Near Meridian School, 152. Road No 7, Banjara Hills, Hyderabad - 500 034. Phone: 040 23352726. Mobile: 098495 82514 

Kolkata: The Legend, Shop No:10, Ground Floor “The Silver Arcade" at Silver Springs, J B S Haldane Avenue, Kolkata — 700 105. Mobile: 09831 509559 

Mumbai: Noritake Showroom Ground Floor, “Nasrurallah Terrace", No:4,Napean Sea Road, (opp:Manzoni / In Style) Kemps Corner, Mumbai - 400 036. Phone: 022 - 23670061 
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INSPIRATION. | “When do you know your calling? At 26, I still have no answer. 
But whether talent for the piano is born or made, my goal today is to enthuse 


the next generation of musicians with passion. I would be really excited to see a new 


Lang Lang coming through." 
— Lang Lang“, world-renowned pianist, with the Swiss-made Montblanc Time Walker 
Chronograph. Automatic movement, 43 mm steel case with skeletonized horn design, 


and a sapphire crystal case back. MONTBLANC. A STORY TO TELL. 
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CH-CH-CH-CHANGES 





ts not easy putting a style issue together. How to choose the clothes? The 

fashion world likes to think in terms of Fall collections and Spring/summer. 

But this is India, land of infinite variety. Just as the cuisine and the 
language changes from region to region, so do the seasons. It might be winter 
in Delhi but it's toasty in Mumbai. 

So, here's what we did—in the spirit of Obama, we decided to 
embrace change. Let's face it, there's nothing new about the heat. It's warm for 
most of the country, for most of the year. But right now—in these few months 
from November to February—tndia gets a rare glimmer of cold, especially up 
north. It's the only time that we get to dress up in scarves, coats and sweaters 
in all kinds of cosy combos. For the style conscious, it's a wonderful time, as our 
exuberant 12-page fashion spread shows. 

Perhaps you've thought of changing the way you get around? Well, there's a 
plethora of engines in this issue like the glorious BMW 7 series, for instance. But 
these are also some more fanciful modes of transport. Like the Bombardier 
Learjet, for instance. Or, even better, a 1913 Rolls-Royce. When we dropped into 
the Cartier vintage car rally in Mumbai, we found an unspeakably glitzy world of 
royals, rock stars and Bollywood icons. Who knew that old cars had such pull? 

In other sections, we explore the charms of wheat beer or the Italian 
delicacy, the white truffle. We tune into three of pop's top producers and 
catch up with South African superstar Jonty Rhodes for a glass or three. 
Since he retired as a player, Jonty has become a wine ambassador for his 
country. Now that's the kind of change we all need. 
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Jump For Joy! It’s the 
BT More Style Special! 


Once a year, when temperatures drop and the 
sun mellows, you go out and shop for warmer 
clothes. The lower the temperature, the more 
you dress up. We give you a tour of the coolest 
styles available right now. 
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The High Life 


Once you've experienced a private 
luxury jet, all you want is one of 
your own. 





Sound Merchants 

Once knob twiddlers who kept to 
the shadows, the modern day 

pop producers are a breed apart— 
writing songs, mining beats and 
creating hits. 


The Beer Hug 

The next time you order Thai Red 

Curry or a cold Chinese 
salad, ask for a German or 
Belgian wheat beer instead 
of a glass of wine. 
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Give your family an unforgettable holiday. Choose from a wide 


range of enchanting tour packages from Raj. Book your seats today 


FAR EAST EUROPE AMERICA AUSTRALIA SOUTH AFRICA 
Choose from 4 tours of Choose from 6 tours of Choose from 3 tours of NEW ZEALAND AND KENYA 
7 to 12 days 7 to 24 days 7 to 19 days 18 days 16 days 
MAURITIUS EGYPT CHINA SRI LANKA MALDIVES 
07 days 7 to 10 days 7 to 10 days 4 to 8 days 4 to 8 days 


Main Branch : Chowpatty View Bldg., Ground Floor, Opp. Sukh Sagar, S. V. P. Road, Opera House, Near Girgaon 
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CONTENTS 


0 Truffle Tales 


A fungus believed to have 
aphrodisiac qualities, the White 
Truffle has been a delicacy in 
Italy for centuries. Now that it 
has come to India, we try it 

out first hand. 


2 Ole! 


It's not what Mexicans 
themselves would vouch for, but 
worldwide Tex Mex (Mexican 
cuisine with a Texas touch) is as 
popular as the real thing. 

BT More checks out three of the 
best Tex Mex joints in the metros. 


36 Cricket's Wine Aficionado 


South African cricketer Jonty 
Rhodes, now a partner and 
director of the famous South 
African label 10 Chapters, tells 
us about the virtues of drinking 
wine and staying fit. 


DKNY Red 
Delicious 





| Live It Up! 
Beat the winter blues with these 
luxe buys. 


' Luxury Leviathan 

The new BMW 7 series might be 
huge, but it's also loaded, and 
blisteringly fast. 
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A GUIDE TO LUXURY AND LIFESTYLE 


Dakshin at The 
Sheraton in New Delhi 
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Stars & Cars 

When Cartier organised a display c 
60 vintage cars in Mumbai recenth 
it drew a ritzy crowd, including She 
Rukh Khan, Prince Michael of Kent 
no end of Maharajahs and Nick 
Mason from Pink Floyd. 


Club Class 
Column by Prabhdev Singh, Editor, 
Golf Digest India. 


My Own Wine Kabuki 
Column by Sourish 
Bhattacharyya, 4 

Executive Editor, M ul 
Mail Today. 
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JAAN 


LONDON 


Available at: 
Select City Walk Mall - New Delhi - 011 40534560, Ambience Mall Gurgaon - 0124 4665399 
Iskon Mega Mall - Ahmedabad - 07940027215, Banglore - 09945546610 
Also Opening Shortly in Pheonix Mall Mumbai 










HE'S WEARING: 
Leather jacket from 
Da Milano. Price on request 


T shirt from Benetton 
for Rs 1,799 


Jeans from Calvin Klein 
for Rs 6,995 







Ju 


AV e 1»4 manggi 
)nce a year, when temperatures drop and the sun mellows, you go out and 


— shop for winter clothes. The lower the temperature, the more you dress up. 
We give you a tour of the coolest styles available right now. BIBEK BHATTACHARYA 
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very six months comes the time favourites return, albeit in a fresh of the smart dresser is to acquire a 
to brush away the cobwebs and new way. In India, by and large, wardrobe, and not follow trends 
s refresh your wardrobe. This winter is the only time to dress up. blindly. So, in this issue, we bring you 
m. doesn't mean that you throw Just imagine—extra layers! But even some spiffy looks, taking in the urban 
E- out the old—after all, there's nothing if you live in places where winters are chic of knitwear, the streamlined 
ae “more comfortable than old threads mild and the wind does not bite, the powerful lines of winter suits and the 
— —- like the double-breasted suit that you - season is still something to celebrate. - plethora of cropped jackets that you 
have grown into or the straight leg The colour palettes deepen and the will see in the windows of all the 


jeans that you cannot live without. lines become sleeker, even as the major brands. 
However, with every new collec- range of materials expand to take in And so there you have it. It's win- 
tion we get new trends, new colours, everything from tweed to leather. ter! Go ahead and run, jump, stand 
new cuts—and every new season old As we keep telling you, the goal still. Do whatever. Just dress well. 
iTe% vd 
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HE'S WEARING: 
Sweater from Nautica 
for Rs 2,495 


Jeans from Nautica for 
Rs 2,695 
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Good clothes give you 
manoeuvrability. So, cut 
through the clutter and 
stock up on checks and 
stripes. They break the 
monotony of solid colours 
and give your look a 
distinct character. This 
season, the leather jackets 
get a dose of gloss. 

With the entry of several 
classy denim brands in the 
country over the past 
year, your options have 
gone through the roof. 
So, don't be a slave to the 
skinny jeans. They look 
great, but so do straight 
leg ones and bootcuts. 
Keep a variety of styles in 
your wardrobe. 





FORMAL: When it 
comes to sweaters, 
the print that rules 
the roost is Argyle. A 
bold design of 
connected diamond 
shapes, the print gives 
structure to the fitted 
sweater and ensures 
that your look is 
anything but monoto 
nous. Wear it to the 
golf course or to work 
with equal ease. 


Why, you can even 
lose the tie! 
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CASUAL: Contrasting colours make a 
big impact when it comes to carrying 
off a look. Go for a dressed down look 
that doesn't look too casual. Just a few 
tweaks and it could be formal. 
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CASUAL: Whether you are stepping out for 
breakfast or partying late in a club, monogrammed 
knitwear is the thing to be seen in. The dark tones 
flatter your shape while the minimalist lines at the 
neck and wrists give balance to the look. 
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HE'S WEARING: 


Sweater from 
Lacoste for Rs 5,200 
Shirt from Benetton 
Price on request 


Trousers from 
Nautica for Rs 2,795 
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FORMAL: The Houndstooth 
jacket now has a competitor— 
the Houndstooth sweater. 
Wear it with a tie and a pair of 
flat-front trousers and you get 
a look that you're likely to see 
a lot this season. For an 
additional touch, get yourself 
an unfussy messenger bag and 
Jump to work in style. 
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HE'S WEARING: 


Sweater from 

Pal Zileri for Rs 55,099 
Jeans from 

Nautica for Rs 2, 695 — 


Shoes from 
Geoxx for Rs 7,985 


FORMAL: Since last year, 
cardigans have become more 
synonymous with sharp dressing 
than with grandmothers. A 
surefire way to get noticed 

is to wear a tie with a cardigan 
when you go to work. When 
wearing a cardigan make sure 
that it fits you well. After all, it 
is a fine line between 

success and disaster. 
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CASUAL: The vertical ribbed sweater 
makes for a fresh look this season. The 
lines give texture to the look while its 
no-nonsense look ensures you can wear 
it with anything. 
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HE'S WEARING: 
Cardigan from Tommy Hilfiger for Rs 2,495 


Shirt from Pal Zileri for Rs 19,199 
Tie from Manzoni for Rs 4,500 
Trousers from Esprit for Rs 3,500 
Shoes from Pal Zileri for Rs 27,599 
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The suit becomes personable this season. 
Whether you're dressing for the boardroom 
or for a party, the buzzword while buying a 
suit is versatility. Clean lines and unfussy cuts 
dominate, as do strong shoulders and a 
structured silhouette. The three-piece suit, 
too, gets a rev up on the back of the surging 
popularity of the waistcoat. Here are three 
great winter suits. 


~ 
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HE’S WEARING: 

Suit from Cue for Rs 32,500 
Shirt from Cue for Rs 2,250 
Tie from H20 for Rs 1,650 
Shoes from Ermenegildo 
Zegna for Rs 23,900 


Briefcase from Da Milano 
Price on request 
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Stephens Brothers 
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BANGALORE: 100f. Road, Indiranagar. Tel.: 080-4115 5226. CHENNAI: Shop No.6, Khader Nawaz Khan Road. Tel.:044 - 4300 0579. DELHI: Ground Floor, South Extn, Part- 1. Tel..011 - 46081501 / 00 
HYDERABAD: Road No. 36 Jubilee Hills. Tel.: 040 - 6584 5500. LUDHIANA: Citv Plaza. West End Mall. Tel.:0161-4632312. MUMBAI: V.N. Sphere. Bandra-West. Tel.: 022 9646 * Phoenix Mills 
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HE'S WEARING: 


Suit from Benetton 
Price on request 
Shirt from Benetton 
for Rs 1,999 


Tie from Benetton 
for Rs 1,695 





Ever since Spring/summer 2008, 

there has been a strong trend towards 
making jacket shoulders stronger. 
This, in conjunction with a slim waist 
and straight leg trousers, has come to 
define the modern power look. The 
waistcoat accentuates the shoulder 
and adds a distinct shape to the torso 
by breaking up the monotony of 

the pinstripes. 


Who says that you 
can't run when you're 
wearing a suit? Suit 
jackets are 
increasingly going for 
a retro look with 
structured shapes. 
This compliments the 
straight leg, flat front 
trousers. And 
remember—nothing 
works as well with a 
suit as a fitted 

white shirt. 
















HE'S WEARING: 
Suit from Manzoni 
for Rs 50,000 


Shirt from Nautica for 
Rs 1,995 


Tie from H20 for Rs 1,650 > 
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Without doubt, the sleekest look this season. 
While it keeps you snug and warm, it also gives 
you an enviable silhouette. The structure of the 
coat is such that it leaves enough room for you to 
express yourself. 


FORMAL: Functioning as it does as a warm jacket 
as well as a suit jacket, the pea coat works very 
well with formal clothes. Apart from its feel, the 
sleek lines of the pea coat adds chutzpah to the 
look. Wear a woven tie with it and become the 
most stylish man in town. lo 


CASUAL: Despite it's versatility, the pea coat 
works best as casual wear. And when we say 
casual, we mean wearing the coat with a pair of 
jeans. If you want to top off the look with a scarf, 
we suggest you go for an argyle print. 
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HE'S WEARING: 


Pa coat from 
Tommy Hilfiger for 
Rs ‘11,995 


Jeans from. Guess for 
Rs 5,995 


Cap. from Da Milano 
Price on'request 
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HE'S WEARING: 


Pea coat from Cue 
for Rs 13,500 


Shi T : f rom Lacoste 
tor Rs 5,299 
Tie from Manzoni 
for Rs 7,000 


Trousers ftom Pal 
Zileri for Rs 15,199 


Hat from Pal Zileri 
for Rs 6,000 
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Style 


The traditional blazer is a deep navy 
blue, but it can't beat a houndstooth 
monogrammed one no matter how 
hard it tries. The fabric keeps you 
warm and the pattern gives your look 
all the personality it needs. The 
monogram adds a little preppy touch 
to the overall look. 
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HE'S WEARING: 


Jacket from Gant 
for Rs 19,995 
Sweater from Gant 
for Rs 2,995 









FreeAgent! GC 
PORTABLE HARD DRIVE 
Available in these colours: "n 


FreeAgent MAC 


PORTABLE HARD ORIVE 


FreeAgent! Desk 


EXTERNAL DRIVE 


Discover digital freedom FreeAgent|XTre 


EXTERNAL DRIVE 


FreeAgent 


STORAGE SOLUTIONS 


Take your music, photos and videos wherever you go. Up to 500GB. 
Ultra-sleek design. Hassle-free dock available. Save. Share. Simplify. Seagate 


YEAR 
Learn more at seagate.com/freeagent or call us at 000 800 440 1392 5 WARRANTY World Leader in Storage Solutions 


FREE 
tg Seagate Authorised Distributor: Fortune Marketing Pvt Ltd: 011 - 26427627 

Seagate Premier Partner- Sub Distributors: + Ahmedabad: Earth Syscom Private Limited: 26857024 © Silvertine Infocom: 27458021 * Aegis Infowara- 66097902 * Nation Infotech Private Limited: 26853895 + Allahabad: Akash Infotech 
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A perennial favourite, 


and it is easy to see why 

It adds just the right 
amount of class to the 
look and compliments thé 
suit instead of detracting 
from it. Top it off with a 
fedora, and you get a 
classic Italian look. 

Sure to turn heads. 


HE'S WEARING 
Overcoat from Benetton 
for Rs 8,999 


Suit from Manzoni 
for Rs 45,000 


Shirt from Manza 
for Rs 4,500 


Tie from Manzon 
for Rs 4,500 


Hat from 
Pal Zileri for Rs 6,000 
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HE'S WEARING: 

Jacket from 

Cue for Rs 14,500 
Jeans from 

Nautica for Rs 2,595 





You've got to give the mili- 
tary its due. So many great 
fashion ideas would never 
have come about without 
all that pomp and glory. 
Case in point—epaulettes. 
They are just simple but- 
toned bits of cloth on the 
shoulder of the jacket, but 
they transform the look 
with their sheer presence. 
All kinds of jackets 
available now come with 
epaulettes. While wearing 
one, just make sure that it's 
a fitted jacket. 
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Some indulgences cannol be explained. 


Antiquity 7s one of them. 


Sit back and relax. Open your mind to a world far 
beyond the ordinary. An indulgence so exquisite, 
if defies description. 


We callit Antiquity. 


Put the rest of the world in the backseat as you unwind 


Antiquity Blue 


A cut above all whiskies, 7 WUL UN Blue charms you 


£ 


with its alluring golden bue that is truly irresistible. 
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Antiquity Blue a whisky worth treating yourself to. 


with a whisky blended from the finest grains, choices! 
Indian malts and premium Scotch, carefully married 
and aged to create what is unmistakably one of the 
finest whiskies ever. 


Welcome to the world of Antiquity, an indulgence you 
can enjoy in two distinct ways. 


Antiquity Rare 


Alluring and captivating, the rich golden tone af 

Antiquity Rare ts the first indication of its 
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ommercial air travel is never 

the same once you have flown 

on a private jet. Sure the cabin 

feels like a cramped mini-sub- 

marine, but the Bombardier 
Learjet 60XR more than makes up for 
that in terms of sheer performance and 
excitement. 

“You've never seen a performance 
take-off, have you?” jokes Nilesh 
Pattanaik, the Country Manager for 
Bombardier. He's right, | haven't. Which 
was an open invitation to the pilots to 
show me that the Learjet can also pre- 
tend to be an F-15 Eagle with deluxe 
interiors. As we line up on runway 27 at 
Hyderabad's old Begumpet airport, | try 
fiddling around with the touch screen 
entertainment console when | am sud- 


Once you've experienced a private luxury jet, all 
you want is one of your own, reports 


KUSHAN MITRA 


denly yanked back into my seat. I’ve 
accelerated fast before—from zero to 
100kmph in a Porsche 911—but this is 
another league entirely. In a Learjet, 
you're up to 500 kilometres per hour in 
less than half a minute and at 7,000 feet 
above earth to boot. Performance take- 
off? Heck, yeah! 

But the private jet experience is about 
much more than the take-off. At $15 
million (Rs 75 crore), this plane is far 
from cheap, but then it comes fully 
equipped with seven seats, three on a 
duvet and four ‘captain’ seats, two on 
each side. The toilet seat can also be 
converted into a seat for take-off and 
landing, but is rarely used in-flight. 
Though, | was told at least one CEO of a 
company loves sitting in the toilet during 
flight for ‘alone time’. 

"Think of this as a well-upholstered 
Supercar”, Pattanaik says, “it comes 
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with everything but it is a small and 
nimble jet." 

And, like your typical supercar, you 
can get it fitted out any which way you 
want—you can choose the upholstery, 
carpeting, wood finishes, the belt buck- 
les and even the cutlery and glasses. This 
demonstration jet is fully kitted out, and 
even the cockpit has the latest goodies. 
The pilots are happy, calling this jet a 
joy to fly, and | can't blame them. There 
are even goodies all over the plane— 
little packets of chocolates and mints 
kept popping out of drawers and cup- 
boards. Not to mention the bottle of 
wine. Now we're talking. 

As we climb to 41,000 feet above 
most of the commercial air traffic, | head 
back to my large leather seat and sit 
back to look outside the window, watch 
ing southern India in the distance. This is 
the life, far above the hoi polloi. 
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Music 
he year The the man behind the 
Beatles broke up, a controls. Producers stayed 
magazine asked in the shadows; music was 
John Lennon if about the artist. But today, 
their producer George the trend is reversed. In 
; N -. Martin contributed to their modern pop, a producer's 
A | Y sound. Lennon retorted, reputation often precedes 
"George Martin didn't the artist on account of a 


make us. I'd like to see trademark "sound" that 


| 
o | S some George Martin music he can produce at the 
NA S = x please." Lennon was desk. And no other pop 
* EN typical of his time—a time producer embodies this 
N 


when musicians never more than Timothy 
really had much regard for Moseley, aka Timbaland. 
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Danger Mouse (L) with 
Gnarls Barkley co-member 
Cee Lo Green (extreme R) 


Timothy Moseley aka Timbaland 
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Merchants 


Once knob twiddlers who kept to the 
shadows, the modern day pop 
producers are a breed apart—writing 
songs, mining beats and creating hits. 
BIBEK BHATTACHARYA 
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Even if you haven't heard 
of him, you've heard his 
music—it's everywhere. 
Remember that infectious one 
string six beat melodic line on 
Missy Elliott's Get Ur Freak 
On? That's him. He's on Justin 
Timberlake's smash hit 
FutureSex/LoveSounds and 
Nelly Furtado's Loose and 
Madonna's Hard Candy. His 
sound of stuttering synco- 
pated beats, clicks and blips 
over an R&B rhythm have 
pretty much become the de 
rigueur sound of pop over the 
last eight years. 

An East Coast rapper, 
Timbaland started making 
inroads into the charts in the 
late Nineties with a string of 
hit albums and singles with 
his "stable" of rap/R&B 
artists—Aaliyah, Missy Elliott and 
Ginuwine. By the early 2000s, this 
roster swelled to dozens of A-listers, 
with Timberlake and Furtado's albums 
becoming superhits. 

At the other end of the spectrum is 
60-year-old T Bone Burnett. If 
Timbaland moved hip hop into the 
mainstream, Burnett galvanised the 
sound of roots music—country, folk 
and bluegrass. A veteran who played 
with Dylan in the Seventies, his star 
rose with his production work on the O 
Brother Where Art Thou? soundtrack 
for which he re-recorded a bunch of 
old time country and blues songs with 
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T Bone Burnett 





contemporary artists like Alison Krauss. 
All of a sudden, Burnett was the rage. 
Anyone who wanted to make a roots- 
based album with modern flourishes 
and atmospherics, called on Burnett's 
expertise. Some of the biggest hits of 
this decade have been produced by 
him, including Robert Plant and Alison 
Krauss's acclaimed 2007 album, Raising 
Sand and Cassandra Wilson's 2006 
blues album Thunderbird. 

Occupying the middle ground is 
Brian Burton or Danger Mouse. 
Another East Coaster, this beat 
mining phenomenon shot to fame 
with The Grey Album, his ground- 

breaking mash-up of The Beatles' 
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White Album and the rapper 
Jay Z's Black Album. A man 
with an impeccable sense of 
mood and an ear for the un- 
expected, he has become the 
Indie producer of choice, pro- 
ducing Gorrilaz' Demon Days, 
as well as critical and com- 
mercial smashes like The 
Good, The Bad and the 
Queen, The Black Keys' 
Attack & Release and Beck's 
Modern Guilt. 

The other thing that distin- 
guishes the modern producers 
is that they write their own 
music. At first by himself, and 
now as part of a team with 
Justin Timberlake, many of the 
hits that Timbaland has pro- 
duced have also been written 
and arranged by him. His latest 
album, 2007's Shock Value was 
a Top 10 hit. Danger Mouse went one 
better, with his phenomenally popular 
2006 album St. Elsewhere as one half of 
the duo Gnarls Barkley. Burnett has al- 
ways been a recording artist with criti- 
cally acclaimed albums like 1980's Truth 
Decay or this year's Tooth of Crime. 

You could argue that these pop 
mavericks are not without precedent. 
However, from the Sixties through to 
the Nineties, only a handful like Phil 
Spector or Brian Eno have had a similar 
cache as producers and songwriters as 
these three. The list of the celebrity 
knob twiddlers is increasing. Why, even 
the much maligned Sir George Martin 
has a hit mash-up album now. 


DANGER MOUSE: 
Gnarls Barkley—St. 

[ [se WI h el re (2006) 
Beck—Modern Guilt 
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Bottoms Up 
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The next time you 
order Thai Red Curry 
or a cold Chinese salad, 
ask for a German or 
Belgian wheat beer 
instead of a glass of wine. 


DHIMAN CHATTOPADHYAY 


t's 8 p.m. on a Saturday and as | or- 
der my favourite Thai Red Curry and 
Prawns at 19 Orient Avenue, the 
Oriental restaurant inside Delhi's 
Shangri-La Hotel, my dinner compan- 
ion, a beer aficionado who, funnily 
enough, makes rum for a living, tells 
me to order a Witbieren or a Belgian 
wheat beer to go with the food. | am 
aghast as | think beer is something 
which goes well only with snacks or 
large chunks of grilled meat. But he 
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insists, so | order a Hoegaarden. 
Forty-five minutes and a satisfying 
meal later, | have to admit he is right. 
The Hoegaarden is easy on the palate 
and its mild fruity flavour complements 
the food well. Is this then what avowed 
beer drinkers call the Sauvignon Blanc 
of beers? | call up my neighbourhood 
wine shop in Greater Kailash the next 
morning and order half a crate. The 
shopkeeper knows my curiosity about 
all spirits new, so he sends my order 


along with two extra bottles of a 
German wheat beer called Erdinger 
that's very popular as well. Several sips 
and one afternoon later, | am a convert. 
As | refrigerate the bottles, | promise 
myself that I'll walk in the park later to 
work off the calories. 


THE HOEGAARDEN STORY 

There are broadly two varieties of 
wheat beer—there's Witbieren or white 
beer, based on the Belgian tradition 











of adding flavour to the 
wheat and malt, and 
Weissbier, which is 
based on the German 
tradition of mixing at 
least 50 per cent wheat 
to barley malt to 
make a light 
coloured ale. 
Hoegaarden is the 
former—it has an 
intriguing fruity 
flavour that comes 
from spices such as 
coriander or bitter 
orange peel that are 
added to the malt. 
Pronounced 'Hu-gar- 
den', this is a beer 
as old—older actu- 
ally —than the 
Mughal Empire. Brewed in 
the tiny village of Hoegaarden in the 
Brabant province of Belgium, the story 
goes that the local monks of the 
Begarden order began to use spices 
made available to them by the Indian 
spice route, to experiment with new 
beers. Hoegaarden was the result. It 
even comes with its own signature 
glass. The hexagonal chunky tumbler- 
style glass is almost as popular as the 
beer itself, and, that too, has a story 
behind it. If legend is to be believed, 
the shape is such that the glass can be 
prised out of a tipsy customer's hands 
with a spanner at the end of the 
night. 


ERDINGER WEISSBIER 


The following afternoon— 
purely to compare the might 





~ itself, and, that too, has ~ 


Erdinger, | 
+ Germany's most famous ~ 
> wheat beer, comes from ~ 
: Erding, a small town in. - 
the heart of Bavaria, 


* an hour's drive from 
, Munich. 


a 


style glass is almost 


as popular as the beer of the German beer 


makers with their tiny 


. astorybehindit. - heighbours—l try the 

| — famed Erdinger 
o Weissbier. 

(Yes, this is a 

long week- 


end we are 
talking about 
since my com- 
pany doesn't 
pay me to sit at 
home and guz- 
zle beer.) 
Erdinger, 
Germany's most 
famous wheat 
beer, comes from 
Erding, a small 
town in the heart 
of Bavaria, an 
hour's drive from 
Munich. |t is 
brewed from wheat and barley malt 
using top-fermenting yeast— the kind 
of yeast, in other words, that rises to the 
surface during fermentation, creating a 
very thick, rich head and forms a white 
layer. This is why you won't find the 
yeast at the bottom of the bottle here 
unlike in a Pilsener, which is a bottom- 
fermenting beer. It makes for a beer 
with a lower proportion of hops and a 
higher proportion of carbon dioxide. 
So, the Erdinger is exceptionally re- 
freshing and thirst-quenching. It 
perks me up enough to walk a 
couple of extra rounds in the 
park. | have to lose those 
extra calories if | am to at- 
tack the remaining bottles 
next weekend! 





Erdinger has two varietals in India— 
the Premium Weissbier, which at 

5.3% volume, is a relatively light beer. 
A 330 ml bottle of the premium is 
available for Rs 100 in Delhi, 

Mumbai and Bangalore. 

as eS ew en eee 
The Dark Weissbier with a higher 
volume of 5.6% comes in a 500 ml 
bottle and is priced at Rs 130. 


SS MM Lo lo LN Wu ee ee eee 
Hoegaarden is the mildest of the lot 
at 4.8% volume. It is available at all 
the metros and is priced between 

Rs 100 and Rs 140 for a 330 ml bottle 
depending on the city. All three beers 
are available at most liquor 

shops and at five-star hotels. 





These brands are not available in 
India yet, but whenever you are 
travelling abroad, try one of these 
if you love wheat beer. 


KRONENBOURG 1664 BLANC: 
This German wheat beer has a sweet 
and sour aroma and tastes 

of mangoes, apples and a big flush of 
citrus. A fairly light-bodied drink. 


O'HANLON'S WHEAT BEER: 

This is a smooth, slightly sweet wheat 
beer that's a favourite in United 
Kingdom, with those who prefer their 
ale the wheat beer way. 


CURIM GOLD CELTIC WHEAT 
BEER: Produced in the Barrow Valley 
Region of Ireland— this is one of the 
few Irish wheat beers in a land of 
guinness. It's darker in colour than 
most wheat beers. 
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round the ninth century 
7 & AD, a fungus with a rock- 
JA like exterior was found to 
i have aphrodisiac qualities 
for pigs. Naturally, this captured the 
attention of the Italians who stopped 
listening at "aphrodisiac". Never mind 
that the White Truffle contains 
pheromones that specifically attract 
sows. If it worked for pigs, then why 
not for humans too? And so the Italian 
fascination with truffles was born. 
"There was no evidence whether 
the aphrodisiac worked for humans," 
says Sebastiano Spriveri, the charis- 
matic chef of the Four Seasons Hotel in 
Milan. "But this tuber soon became a 
favourite in Italian kitchens and sev- 
eral foods were designed around the 


truffle." Chef Spiveri has travelled to 
Mumbai's Four Seasons Hotel to con- 
duct a class on the truffle in Italian 
food. So, we're gathered on the ver- 
anda of the Four Seasons restaurant, 
Prato, to watch Chef Spriveri whip up 
a few truffle recipes, while he explains 
why the exotic white truffle is such a 
rage back in Italy. 

It's all about the distinctive aroma 
of the white truffle (biological name: 
Tuber Magnatum Pico)—an aroma 
reminiscent of garlic, shallot, cheese 
and LPG-like gas. It’s commonly har- 
vested by pigs and dogs who go sniff- 
ing around and digging them out of 
the soil. It cannot be cultivated and 
grows only in cool and dry conditions 
in certain parts of Italy, Serbia and 





All the rage in Italy: The 
White Truffle arrives in India 
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Turkey. Muddy on the 
outside, the white 
truffle is white or 
pink-veined on the 
inside. And it is rare— 
hence the price. 

"Other truffle 
varieties like the black 
or summer truffle or 
even the banketi (win- 
ter truffle) are found 
quite easily compared 
to the white truffle,” 
says Chef Spriveri. 
Three years ago, in 
2005, the supply of 
white truffle was low and prices for 30 
gram went up from €2,000 (Rs 1.26 
lakh) to €6,000 (Rs 3.78 lakh). But large 
sums are common where white truffles 
are concerned. The largest of its kind 
was found at the annual 20-day 
International White Truffle Fair in Alba 
in 2007. A truffle weighing 1.5 kg was 
auctioned off for a record £165,000 (Rs 
1.24 crore approx.). 

It's not just the price, however, that 
prevents restaurants from stocking up 
on truffle—it also has a very short life. 
It can be stored for 10 days maximum, 
even if refrigerated. And if the condi- 
tions are either extremely humid or 
dry, the truffle perishes. After cleaning, 
the truffle is cut much like garlic and its 
shavings are added to the dish. Chef 
Spriveri says: "If you add truffle while 








Truffle recipes: Spriveri whips up a risotto 


cooking, you lose the 
strong aroma and 
flavours." Once the 
dish is prepared, 
about 4-5 gram of 
truffle shavings are 
added as garnish and 
even then, no strong 
aromatic garnish like 
basil or parmesan 
cheese must be used 
as accompaniment. 

Chef Spriveri 
holds the truffle up 
and breathes in its 
aroma. "It's too 
strong for a dog to keep from feeling 
disoriented," he says. "In the areas of 
Piedmont and Alba in Italy, where 
white truffles are found, they still can't 
prevent dogs and pigs from eating 
them!" In fact, at the Truffle Fair in 
Alba, pigs have often broken through 
their sty and consumed some of the 
truffles on display. 

The risotto is ready. And, to be hon- 
est, it looks quite bland. But a whiff of 
the tuber brings to mind a strong mix 
of garlic and soil minerals and it is as 
soft as chocolate on the tongue. The 
blandness and missing basil become 
insignificant. | ask Chef Spriveri for 
some more and he obliges. "But only 
this once. Our rule is that we charge 
you for extra shavings. This isn't parme- 
san you know—this is truffle!” 
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KNOW YOUR TRUFFLE 


1) Truffle can cost up to €2,000 (Rs 1,26,000) 
for 10 grams. 

2) White truffle is found only in 
north and central Italy. It 
cannot be cultivated. 

3) This tuber grows around 
trees like Oak, Birch, etc. 

4) Pigs and dogs are used to 

hunt down truffles. 

Truffle should not be treated 

with water. It should be 

brushed clean and stored in 

a relatively dry climate. 
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TRUFFLE VARIETIES 


BLACK: Not as rare as the white truffle, the 
black truffle is less expensive. Its garlic aroma is 
lighter and more influenced by 
the soil it grows in. 

SUMMER: The Black Summer 
Truffle has hints of garlic and 
earthy aroma. The flavour is 
light and is lost within seconds 
of adding it to the dish. 
BANKETI/ WINTER: Unlike 
the Summer Truffle, the 
Banketi has a stronger aroma 
than flavour. 








RISOTTO PARMIGIANA 


For Risotto (Serves Four) 

80 gm Risotto (Carnaroli quality); 15 ml 
White Wine; 5 gm Shallots; 1 Bay Leaf, 

25 gm Butter; 30 gm Grated Parmesan 

Cheese; 250 ml Vegetable Broth; 5 gm 

White Truffle 





Preparation 

1) Toast the carnaroli rice with a little butter 
in the pan with the shallots and bay leaf, 
moisten it with white wine. 2) Pour the boil- 
ing broth until the rice is cooked. 3) Add the 
thyme leaves; finish cooking and add salt to 
taste. 4) Remove the rice from the heat, 
gently stir by adding butter and grated 
parmesan cheese. 5) Leave to rest for one 
minute; garnish with shavings of white truf- 
fle and serve. 


POTATO GNOCCHI WITH SAF- 
FRON AND ZUCCHINI SAUCE 


Ingredients 
For Gnocchi (Serves Four) 
1 kg Potatoes; 250 gm Flour; 2 Eggs; 0.5 gm 








Nutmeg; 100 gm Parmesan Cheese; 5 gm 
White Truffle 


For Sauce: 300 gm Zucchini; 100 gm 


Saffron; 1 litre Cream; 100 ml Olive Oil 
Preparation 
GNOCCHI: 1) Boil the potatoes in salted 


water. 2) Add flour, salt, cheese, nutmeg 
ande vite eg inb vun 
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Chill Zone 


It's not what Mexicans 
themselves would vouch 
for. But worldwide Tex Mex 
(Mexican cuisine with a Texas 
touch) is as popular as the real 
thing. And the food tastes 
good, too. BT More checks 
out three of the best Tex Mex 
joints in the metros. 
ANUMEHA CHATURVEDI, 
ANAMIKA BUTALIA AND 
TEJASWI SHEKHAWAT 


, t Sgm 


New Delhi 
WHERE: E-3 (third floor), South Extension, 
Part Il 

CONTACT: 011-46076422 

OPEN: 12 noon-12:30 a.m. 

MEAL FOR TWO: Rs 2,000 


MUST TRY: Blue Corn Tortillas with Tomatillo Salsa, 
House Taco Salad 


ome of Delhi's genuine celebrities 
S vouch for this place and once in 

a while it's not unusual to see 
two plain-clothed commandos 
sipping lemonade in one corner of 
the restaurant as Rahul Gandhi and 
a few friends enjoy a Burrito and 
salad dinner. 

Sancho's in South Extension is the 
hot new place in town. Spread across 
two floors, with separate dining and 
lounge areas, the ambience is warm 
and inviting, with cheery Mexican 
artefacts and paintings all around. The 
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wooden 
décor, hung 
sombreros 
and dim 
lights give the 
place a rustic, cosy 
feel. It’s packed on week- 

ends but if you arrive by 8 p.m., you'll 
probably get a table of your choice. 
The menu offers a wide choice, includ- 
ing soups and salads, Nachos, Burritos, 
Fajitas and Enchiladas. Try the House 
Taco Salad or the Baked Potato Skins 
to start with. The Tortilla Bar scores for 
its wide variety of Tortillas and Salsas. 
The Habanero Salsa is particularly 
fiery, and is highly recommended for 
those who love their food spicy. If it's 
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a full-fledged meal you want, go 
for the Mole Con Pollo O cerdo 
(Poblano Mole served 
with Mexican rice 
or refried beans) 
for the main 
course. Round 
off the meal with 
the Creamy Corn 
Cake, topped with cin- 
namon and raisins. 

The staff at Sancho's is attentive 
and polite and the portions served are 
generous. The chef Victor Murguia is 
Mexican and has added new dishes to 
the already exotic menu. Live enter- 
tainment on weekends includes DJ 
Nights and special performances by 
Salsa and Flamenco dancers. 

If you fancy exotic food and exotic 
music (not to forget the dancers), 
then this is the place for you. 






















Cammy Sosa 
2ammimiy JDA 
Mumbai 


WHERE: Shop no. 18, Meera CHS, Oshiwara Link 
Road, Near Mega Mall, Andheri (West) 


CONTACT: 022-65278722/ 65278744 
OPEN: 12 noon-1 a.m. 
MEAL FOR TWO: Rs 1,100 


MUST TRY: Heavenly Chile Wings, Ranchado 
Chicken, Chocolate Ecstasy 


ammy Sosa, the only 

dedicated Mexican 

restaurant in Mumbai, 
has earned accolades for its 
food, service and ambience 
within six months of being 
in business. Ever since it 
opened on May 12 this 
year, the owners Virat and 
Samrat Kapoor—both in 
their 20s—have consistently 
worked on the menu and 
the service. 

The décor and presenta- 
tion is also a draw—movie 
posters of Once Upon a Time in 
Mexico and Amores Perros hang 
from the ceiling. Over the weekend, 
Spanish movies starring Antonio 
Banderas and Salma Hayek play on 
their projector screen. 

Go with the recommendations of 





yt 





the restaurant managers wearing 
cowboy hats. Or simply start with 
the frozen Virgin Margarita or the 
Guava-Chi, a refreshing, Bloody 
Mary-style mocktail where guava 
replaces tomato juice. If you need 
something to munch on with the 
drinks, order the 'Heavenly Chile 
Wings' (chicken drummettes stuffed 
with minced chicken, deep 
fried and rolled in spicy 
Mexican BBQ sauce) or the 
Risotto Cheese Balls (arborio 
stuffed in cheddar cheese 
balls with green chillies and 
mushroom). 

The exotic Ranchado 
Chicken (marinated, grilled 
chicken soaked in orange 
sauce, served with Mexican 
rice and chillies) or the Texi 
Mexi (oven cooked lamb 
served with rice and beans 
in Colorado sauce, and tor- 
tillas) are both favourites 
with regulars. And to finish, the 
Chocolate Ecstasy or the Chocolate 
Mud Pie are the chef's specialities. 

The restaurant will soon be 
acquiring a liquor licence and will 
be holding a month-long wine 
festival thereafter. 
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Chill Zone 


AA ln we = Ck ml 
M Iillers 46 3teakK 
House 
Bangalore 


WHERE: Millers 46, Millers Road, Vasanthnagar 
CONTACT: 080-41131746 

OPEN: 11 a.m.-3 p.m. & 7 p.m.11 p.m. 

MEAL FOR TWO: Rs 1,000 (with alcohol) 

MUST TRY: Twice Marinated Steak 


his restaurant surprises you even 
IES you enter. Cartwheels, 

horseshoes, a shovel in the win- 
dow, and a neon arrow, all guide you 
to the entrance. Situated on the first 


floor of a commercial building over- 
looking the busy Millers street is Millers 
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46—Bangalore's only Mexican 
Steakhouse. Running for over five-and- 
a-half years, this 60-seater saloon is 
one of the busiest places in town, so 
book early, especially on weekends. 
Strains of jazz shut out the noise of the 
high street. Barn-oak finish tables and 
clay brick surface give the place the 
feel of a Mexican ranch. The spirits 
menu is made out of a crushed-up toy 
Stetson hat. Both Indian and interna- 
tional wines are on offer here. This is 
the place for steak lovers. We loved the 
Twice Marinated Steak, Cheese Jala- 
penos and the Mexican Chimichanga. 
That and a glass of Long Island Iced 
Tea—the most popular poison here. 
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otoriously smooth. 


UANTUM OF 
SOLACE 
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he appam and the lamb stew 
have just been served at Dakshin 
—the South Indian specialty 
restaurant at the Sheraton in Delhi, 
and as we uncork a bottle of 10 
Chapters Shiraz, Jonty Rhodes lets out 
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South African cricketer Jonty Rhodes, now a Partner and Director of the famous South African 
wine label 10 Chapters, tells DHIMAN CHATTOPADHYAY about the virtues of drinking wine and staying fit. 


a sigh—"this is my second lunch in the 
last 30 minutes. | have been to India so 
many times and | just love the food. 
And yes, | know how to eat appams." 
He laughs as we sip the wine— 
something that has brought this South 


African cricketing legend to India. 
Funny as it sounds, | am not meet- 
ing Jonty for a cricketing interview. 
Today, he is not even here as a 
sportsperson, but as a Partner and 
Director of his wine company 


NAME: Jonathan Ne 
BORN: July 26, 1969 
Pietermaritzburg 


PROFESSION: Cricketer and 
entrepreneur 


FAMILY: Wife Kat 
Daniella, and Ross 


MANTRA: Live every day to 
the fullest 





HSOHS BHYH31HS 


10 Chapters. 

"| am a wine convert. Nearly 
20 years ago when South Africa re- 
entered international cricket, we 
were all a bunch of beer drinking 
guys. We hadn't toured anywhere in 
years and didn't know what sophisti- 
cation meant. It was just 'manly' to 
drink beer, so we did that. Today, 
though, the entire team drinks more 
wine than beer. Wine is good for 
your health. And | find it a great 
mood enhancer as well. There's noth- 
ing that | like more than a glass of 
chardonnay or shiraz, on a cool 
evening at home in Durban." 

How did a cricketer get into the 
wine business, though? "I always 
loved wines. And when an old 
school friend asked if | would join 
him in his wine making business, | 
readily agreed. | am happy that as a 
celebrity | am able to market the 
wine to all parts of the world. | am 
not a wine expert by any stretch of 
imagination. The one thing | am 
good at, though, is drinking the 
wine and saying 'this is great'. 
That's what | am here for, to help 
Vijay Mallya and United Vintners 
market our wines in India," he says. 

Jonty turns 40 in July next year, 
and yet, those toned muscles and that 
superb physique is just as it was when 
he was a sprightly 28-year-old flying 
through the air to catch a blinder on 
the cricket field. How does he manage 
to stay so fit (despite the wine)? 

"| am actually quite small in size for 
a South African, unlike the giants | 


had for mates in the team, for 
instance. And | never really believed 
much in weight training. It's more of 
running, surfing, and mountain biking 
for me. | follow the routine everyday 
and, of course, do a lot of stretches." 

What about those magical reflexes 
on the field? "| used to practice with 
Gary Kirsten (current India cricket 
coach). | would stand 15 feet away 
against a five metre-wide goal post 
and ask Gary to hit the cricket ball 
hard at me. The bet was that | would- 
n't let any of the shots go past me." 

Now | know why this guy is no 
ordinary mortal. Lesser men would 
end up with broken fingers—if not 
broken limbs—were they to stop a 
cricket ball hit hard from that distance. 

But that's enough of cricket for 
now. The Fish in Coconut Sauce has 
been served, a new bottle of wine 
has been uncorked and Jonty gets 
busy with the food again. "Every 
time | come to India, | put on 3 
kilos," he jokes. "It means an extra 5 
miles of mountain biking when I get 
back to Durban." 

It's time to pose for the photo ops, 
and Jonty obliges by doing a few 
jumps in the air, drinking a glass of 
wine, posing on the stairs of the hotel 
and even giving me an old Proteas 
rugby hug. "I used to play a lot of 
sports you know—rugby, soccer and 
hockey. | even got selected for the 
South African Hockey team for the 
Barcelona Olympics in 1996. But I ref- 
used since cricket was my life. And 
now, of course, it's cricket and wine." 


GETAWAY FROM WORKLOAD 


Leave behind the mundane world. Getaway to an 
action-packed holiday with DSP Black 
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Launch Pad 


Ferrari Collection 
from Vertu 


i 
The dynamic sports car 
serves as the inspiration for 
these new phones from 
Vertu. The collection in- 
E cludes three new handsets 


that are available in shades 


Beat the winter blues with these luxe buys. same 


PRICE: Rs 4,34,675- 
ANUMEHA CHATURVEDI >, 13,136 

AVAILABLE AT: Johnson 
Watch Company, South 
Extension, New Delhi; 
Popley La Classique, Hotel 
Grand Hyatt, Mumbai; 
Rodeo Drive, Richmond 
Road, Bangalore 





Ladies Premier Lotus 
from Harry Winston 
The Lotus motif is the 
inspiration for Ladies 
Premier Lotus, the brand 
new beauty from Harry 
Winston. Crafted in white 


gold, the watch comes with 
an alligator strap and the 
32 mm case is set in 271 
diamonds. 

PRICE: Rs 23,32,000 
AVAILABLE AT: Harry 
Winston Boutique at DLF 
Emporio, New Delhi 
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Bags from 
Aigner 


The winter 

collection from 

Aigner includes double 
saddle bags in washed 
calfskin, and ‘Marina’ and 
'Menton' bags in a variety 
of fabrics and colours. 
PRICE: Rs 47,000-63,000 
AVAILABLE AT: Aigner stores 
at DLF Emporio, New Delhi, 
The Grand Hyatt Plaza, 
Santacruz (East), Mumbai 












'Elisia' from Bvlgari 
'Elisia', the new range from Bvigari, 
is all about stunning diamond neck 
pieces, bracelets, earrings and rings, 
set in white gold. 


PRICE: Rs 6,00,000 upwards 
AVAILABLE AT: At the Bvlgari boutique at 
Taj Mahal Palace and Towers, Mumbai 
and the Bvlgari boutique at 
The Oberoi, New Delhi 
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Launch Pad 


Home Accessories 
from Ikian 


The collection includes vases, 
candelabras, table lamps and 
colourful lacquerware. 

PRICE: Rs 1,500 upwards 
AVAILABLE AT: Ikian stores at MG 
Road, Bangalore; Banjara Hills, 
Hyderabad; Mylapore, Chennai 







'Nocturnal' from 
Sisley 

'Nocturnal', The 
Winter Collection for 
men, includes formal 
suits of jacquard 
wool, 3-D nylon jack- 
ets, satin shirts and 
denim wear. 


PRICE: Rs 999-9,999 
AVAILABLE AT: Sisley 
stores at South 
Extension Part |, New 
Delhi; Banjara Hills, 
Hyderabad; Oasis 
Mall, Koramangala, 
Bangalore; and Mega 
Mall, Andheri, 
Mumbai 


Eyewear from Tom Ford 


Get the Quantum of Solace look with these 
James Bond glares from Tom Ford. The 
FT0108 is part of the brand new collection of 
sunglasses from the designer and comes with 
the Tom Ford James Bond 007 logo. 

PRICE: Rs 19,800 

AVAILABLE AT: Leading optical outlets across 
the country 





DKNY Red Delicious 


Red Delicious for men has top notes of 
bergamot, coffee and saffron flowers, while 
the fragrance for her is a delicious mix of 
champagne, lychee and red raspberries. 
PRICE: Rs 2,050-3,320 

AVAILABLE AT: Multi-brand outlets 

across the country 
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presenting 


auto- 


The intelligent water closet 





Nay J = 


Deodorizing Slow falling Night light Auto flush Twin nozzle spray Warm seat 


Automate is a unique an 
intelligent closet that 
automatically performs 


the necessary functions 





P at the press of a button 
for a clean and hygienic 


bathroom lifestyle! 


J È Hindware 


ISIL (An ISO 9001, 14001 OHSAS 18001 certified company) m an C oolleeckion 


INDUSTAN SANITARYWARE & INDUSTRIES LIMITED, Gurgaon: Tel: +91 - 124 - 477 9200, Fax *91 - 124 - 429 2898/99, E-mail: delhi@hindware.co. 
olkata: Tel.: +91 - 33 - 2248 7406, 2248 7407, Fax: +91 - 33 - 2248 7045, E-mail: hsikolsale@somanyent.com Mumbai: Tel.: +91 - 22 - 2204 4766, 2202 2247, 2282 930 
ax: +91 - 22 - 2202 2247, E-mail: mumbai@hindware.co.in Secunderabad: Tel.: +91 - 40 - 6628 8000, Fax: +91 - 40 - 6628 8080, E-mail: marketing.hyd@hindware.co. 
angalore: F-mail’ ha alore(mhindyare Cn ip Che nai: Tel: +91 - 44 - 2822 0912 F-mail chennai@hincware roin Pune: Tel : +91 - 20 - 2GA 002^ F-mail nungMbhindware cn 
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resden is better 
known for the brutal 
destruction brought 
upon it by some trig- 
ger-happy Allied air forces 
who dropped a few bombs 
too many on this town. That 
was 1945, and the Germans 
were on the brink of losing 
World War Il. Today though, 
Dresden is a lively city. The 
war monuments stand tall 
and like the rest of Europe, 
bread, butter and wine are 
easier to find than water. 
Located along the River 
Elbe in the state of Saxony, 
it is a beautiful town with 
green, clean and colourful 
suburbs. And then, you have 
the roads—not the wide, 
uninterrupted and boring 
straight Autobahns, but the 
curvy roads that flow like the 
Elbe through dense forests 
and hamlets. For a driving 
enthusiast, it is sheer bliss. 
| can't, however, say the 
same about the car | am driv- 
ing. It’s not as adventurous as 
the roads or even as involving. 
The new BMW 7 series is just 
too technologically advanced 
to be believed. It pampers me 
to the hilt as well—all the 
seats can be adjusted, and 
they massage my legs and 
back on the move (besides 
cooling or heating my bottom 





"^" SPECIFICATIONS 


ENGINE 
4.4-litre, V8, petrol 


MAX POWER 
407 bhp@5,500 rpm 


MAX TORQUE 
600 Nm@1,750 rpm 


GEARBOX 


6-speed auto 


0-100 KM/H 
6.5 seconds 


TOP SPEED 
250 km/h 
PRICE 

Rs 90 lakh+ 
(estimated) 





depending on the weather!) 

| check out the four-zone 
climate control buttons inside 
the car, the electric blinds for 
each window and the airbags 
that are almost everywhere. 
In short, it's brilliant for 
those looking for a living 
room on wheels. 

But, the 7 does little for a 
passionate driver. Of course, 
with its stiff chassis, electronic 
trickery by the bucket-load 
and four-wheel steering, it 
handles splendidly; in fact, it 
makes corners at speeds you 
would classify as insane, espe- 
cially for a car that is as expen- 
sive as a luxury yacht. But, it 
manages all this even without 
a skilful driver behind the 





wheels. It is terribly clinical for 
a BMW. 

The new BMW isn't the 
most beautiful looking car 
either. It's pleasing, yes, but 
unlike the scenery that's 
passing me fairly quickly as | 
drive down Dresden, it's not 
one that evokes emotions. 
The boisterous 4.4-litre, V8 
petrol engine with gut- 
wrenching torque, however, 
does excite me. It can get the 
hair behind your neck to 
stand up. Touch the throttle 
and the car growls in anticipation. 
Push the pedal to the floor, 
and in seconds everything 
around you is a blur while 
your heartbeat is busy match- 
ing the high engine revs. 

The 7's progress may be like 
a whisper in the styling depart- 
ment, but in terms of 
technology, dynamism, com- 
fort, safety and performance, 
BMW has really turned up the 
volume with this one. The 
Germans haven't just rebuilt 
their towns, they have also 
forgiven the Americans for 
that devastation. Why else 
would they continue to make 
the 7 series bigger, better and 
safer when its biggest market 
is Obama-land? 


Vikrant Singh is Road Test 
Editor, Auto Bild India 











| ling short on style: The 7 scores in j 


wer unleashed: The 7 goes from alling 
chnology, dynamism and performance 7 


400 kmph in 6.5 seconds flat 





í T. "dash: The BMW is packed with 
Bctronic trickery by the bucket-load = 
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When Cartier organised a display of 60 vintage cars in Mumbai recently, it drew 
a ritzy crowd, including Shah Rukh Khan, Prince Michael of Kent, no end of 
Maharajahs and the drummer for Pink Floyd. ANAMIKA BUTALIA joined the party. 


here's quite a crowd gathered 
at the Mumbai Turf Club, next 
to the Mahalaxmi Race Course. 
Jackie Shroff is here having a 
drink with Yuvraj Singh and 
Shobhaa De. Behind them are Minisha 
Lamba and Koel Purie, a former Miss 
Afghanistan and Maureen Wadia. Later 
they will be joined by Shah 
Rukh Khan whom every- 


Button-eyed beauties: (L-R) the 
1929 Mercedes Nuremberg, the 
1928 McLaughlin-Buick and the 
1939 Delahaye 


“ST OF THE SHOW TH 


one will wish happy birthday—he turns 
43 (November 2). But this event isn't 
about Shah Rukh Khan. It's about cars, 
many of them much older than him. 

It's the Cartier ‘Travel with Style’ vin- 
tage car event. It took 17 months to pull 
it together—from hand-picking the 60 
vintage classics and bringing them tog- 


— aa 






ether from all over the country, to 
arranging them over two acres and invit- 
ing an illustrious list of car enthusiasts. 
The likes of Prince Michael of Kent, for 
example, and Professor Gordon Murray, 
who designed the F1 McLaren. Not to 
mention cricketer Imran Khan and 
supermodel Yasmin Le Bon. 

We've all heard of someone owning 
one or two vintage Cars. 









A E ‘BEST OF CLASSICS’ — | THE ‘BEST POST-WAR CLASSIC’ | THEBESTROADSTER —— 
1939 Delahaye 13MS — 1924 Rolls Royce 20hp | 1952 Cadillac Series 62 1949 Healey Westland — 
owned by MAHARAJA DULEEP : owned by ARVIND SINGHJI — owned by | owned by i 
of Mewar DILJEET TITUS P.P. ASHER 


SINGHII of Jodhpur 
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Out in strength: (clockwise from L) Shobhaa De with Cartier CEO Bernard Fornas; Jackie Shroff & wife Ayesha; Shah Rukh Khan; Silver Ghost owner Wasia Ibrahim & husband Tariq 


But 130? Sharad Sanghi is unapologetic— 
it's the stories behind the cars, he says, 
that are addictive. In a deep blue suit, 
Sanghi, 53, remembers his first buy in 
the 1980s, a Daimler that was once driven 
by King George V. It was shipped to India 
for the royal tour but when the King 
took ill and cancelled the tour, the car 
stayed here—one of only three of its 
kind. Fifty years later, Sanghi saw the car 
in Chennai. "Imagine my distress when a 
car with so much history was found with 
a tree growing through its backseat?," he 
says. "The surge of emotions | experi- 
enced made me want to own and restore 
as many such cars as | could." 

He's not alone—Dharamaditya Patnaik 
(44) of Bhubaneshwar owns 35 vintage 
cars. He talks of his "exotic" Rolls-Royce 
20hp, which was especially built in 1923 
with a special "dual mechanism" with 
hand controls for the Maharana of 
Udaipur, who was paralysed from the 
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waist down. Then, he points to a 
Mercedes Benz 630 which was previously 
owned by Alexandrajeet Singh of Bhinga, 
UP, who was shot dead in this car while 
on a shikaar, and the damaged car had 
been grounded in memory of its owner. 

The Secretary of the Vintage & Classic 
Car Club of India (VCCCI), Nitin Dossa, - 
explains what makes one spend crores 
on cars of a different era. "Indians are 
sentimental about heritage and culture 
and want to feel a part of it. We also 
have this need to reclaim what was ours 
during the British Raj because some of 
our families lost a lot. Owning these cars 
is, therefore, very important. It invokes 
the same feeling as perhaps Pervez 
Musharraf felt on visiting the Delhi home 
he grew up in." 

But this isn't the only explanation for 
the passion for vintage cars. Sukhwant 
Singh, an Indore-based enthusiast who 
owns seven classics, says: "No one is born 
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with the vintage car bug. You take it up 
along the way, like any passion." 

Very often, vintage cars are just to 
look at, an ornament, rather than a mode 
of transport. Wasia Ibrahim, owner of 
the Silver Ghost and four other vintage 
cars, says: "We drive this car once in 
seven-to-ten days, but only during the 
nights. It'll be tragic if this expensive car 
is damaged by a reckless driver!" 

Although owners are cagey, they rev- 
eal that the amount they've spent on 
buying and maintaining these cars could 
have bought them between two to eight 
of the latest models of Mercedes Benz. 
"Honestly, despite the expenditure, l'd 
rather own a single 1940s model of the 
Benz than the latest ‘high tech’ ones,” 
says one 1920s Bentley owner, who didn't 
want to be named. 

They take years of restoration and 
maintenance, a lot of time, money and 
love. It helps to have a larger property on 
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WHAT THE STARS SAID 





Nick Mason, 
DRUMMER WITH PINK FLOYD 





"| love cars. | have raced for the past 30 
years! In fact, even today | prefer riding my 
BMW 800 bike than driving my Audi across 
London. In fact, if | could be anything else 
in my lifetime, I'd be a Ferrari!" 
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Prince Michael of Kent, 
QUEEN ELIZABETH II'S COUSIN 

“I have been an avid car collector, it's a pity 
that | haven't seen a collection like this ever 
before. Can you imagine the feeling of 
seeing for the first time ever a car that my 
grandfather was driven around in? | am glad 
that | devoted as much time as | did 
because it has certainly been enlightening" 








My passion is poli- 
tics. | am here to 
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which to keep the cars. And it’s good 
for the cars, too. The way most owners 
talk about it, vintage cars are a way of 
life. Sharad Sanghi tells the judges that 
he has not driven his Daimler because 
after 20 years, he is yet to find replace- 
ment for a vital element of the car's 
engine. His daughter, Ragini, jokes: “Just 
cranking up the key can cause the eng- 
ine to drink up to 10 litres of fuel. If 
this car is driven, | fear, crude oil prices 
will go up further.” 

There’s a whole lifestyle around the 
vintage car world. Almost 60 per cent of 
participant/owners are members of car 
clubs. There are clubs in Mumbai, Delhi 
and Kolkata, each 30 to 50 members 
strong. The members are a mix of corpo- 
rate honchos, royalty and others described 
as (I am told) "those who love their cars 
more than their own spouse". Ask Vikram 
Singh, the President of the Jodhpur 
Heritage Car Club (JHCC), about the ac- 
tivities of the club, and he speaks pas- 
sionately of winter rallies and races he has 
arranged. "Clubs can be easily termed 'a 


guy's gang', where we attend meetings to 
discuss car restoration processes, where to 
find the smallest nuts and bolts to fix its 
mechanism, often over some beers," says 
Singh. 

The judges speak admiringly of the 
cars. McLaren's F1 car designer, Gordon 
Murray, who is visiting India for the first 
time, says: "Each car is a piece of Indian 
history... you can just feel the cultural 
landscape when you look at them." 

An enchanting affair is coming to a 
close with the kick-off of the awards 
ceremony. The stars of the evening 
aren't just Shah Rukh Khan, Jackie Shroff 
or the illustrious judges who give the 
awards away. The real stars are the car 
owners, especially those who win acco- 
lades for restoring their cars best. As 
Professor Peter Stevens comments: "It is 
great to come to India and see a com- 
pletely different side to it. A growing 
passion that is appreciated internation- 
ally has been cultivated here. It is time 
for the world to take note of the 
grandeur of this nation!" 
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WEEZONÉ PRABHDEV SINGH 








When it comes 
to credentials, 
Dr Wiren could 
very well be 
the biggest 
name in the 
business of 
golf instruction 
to visit India. 


GolfDigest 





Club Class 


here is something about a classroom 
setting that induces drowsiness. Largely 
illegible instruction dished out in that 
monotonous drone with nowhere to 
escape, all of it ends up being quite 
heavy on the eyelids. This goes back a little while 
but | remember times from 
school when you could pick up 
strains of snoring in the midst of 
a teacher's lecture and there 
have been instances of class- 
mates sliding off their chairs in 
a stupor. The look on their faces 
finding themselves sprawled on 
the floor and the teacher's 
reaction would revive the class 
for a bit. But then, once in 
while, there comes along this 
man of wisdom who actually 
makes you sit up and take 
notice. You end up listening to 
what he has to say and you feel 
you have gained something 
from the experience. 

Golf instruction may not 
necessarily fall in the same cat- 
egory since this is more out of choice than 
compulsion, but there are some instructors who 
are more sought after than others because they 
combine knowledge and experience with a style 
of delivery that makes it fun to learn. Dr Gary 
Wiren fits the bill here and he happened to be 
in the country recently. When it comes to 
credentials, there is little better in the world 
of golf and Dr Wiren could very well be the 
biggest name in the business of golf instruc- 
tion to visit India. The PGA Hall of Famer has 
written 11 books and his last one When Golf is 
a Ball was considered to be the best golf book of 
2004. I first ran into him at the World Scientific 
Congress of Golf at St Andrews about a decade 
ago where he was the keynote speaker and 
even though he is into his 70s now, his zest for 





Fun to learn: Dr Wiren believes people 
learn better when they are relaxed 


the game and teaching remains undiminished. 
Dr Wiren lives in North Palm Beach, Florida, 
and is currently Senior Director of Instruction at 
all Trump golf properties. Apparently, Donald 
Trump plays a pretty mean game of golf despite 
having no time for practice. 

Soaking in an early winter 
sun at the DLF Golf Academy in 
Gurgaon, Dr Wiren says: 
"People learn better when they 
are relaxed and they are more 
relaxed when they are having 
fun. When I'm teaching, I’m 
always throwing in a story here 
and there, may be a joke." 
Invited over by Faisal Qureshi's 
Pro Golf Marketing, a handful 
of golfers from around the 
country, including some 
Professional Golf Tour of India 
pros, benefitted from the visit. 
"Golf is a difficult game and if 
you want to learn to enjoy it, | 
have something called the 'golf 
enjoyment scorecard'. It tells 
golfers of more ways to find 
enjoyment than just their ego-driven score." 

About 50 per cent of the score on that card 
comes from the people he plays with. Then comes 
the rest: ball striking, 10 per cent; the aesthetics, 
beauty of the golf course about the same; and 
finally, the exercise. 

Of course, the plus fours, stockings, tie and 
tweed cap must also be playing a part in grabbing 
attention. “I’ve dressed like this for 40 years. 
People will see me three fairways away on the 
golf course and go, 'There's Gary', and then you 
walk by them in the mall and they wouldn't 
know who you are! It's a statement." 

It's not just packaging here, there's plenty of 
substance, too. 8 





Prabhdev Singh is Editor, Golf Digest India 
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I know a wine 
dinner is working 
when the 
conversation 
sizzles. Sample this 
exchange between 
the two women on 
my two sides. "1 
have been in bed 
for the past seven 
days," said one. 
"Was the sex 
good?" asked 

the other. 
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ix years back, on a laidback afternoon in 
Verona, Italy, three of us decided after a 
bottle of wine each, to start the Delhi Wine 
Club. It seemed like a drunken boast, but six 
years and 132 dinners later, the wine club 
has a life and a reputation of its own. Initially, it was 
like a club of retirees who joined just because it 
seemed fashionable, but over the years, the mem- 
bers have become younger and they represent a 
number of nationalities, mirroring the National 
Capital Region's multi-cultural melting pot, and at 
each dinner we seem to be discov- 
ering a new and delicious secret 
about the best thing to have ever 
been invented by humans. 

A wine club is a place where 
like-minded people gather to share 
the joys of delving into the vast un- 
known. My column today is to share 
the excitement of one such discov- 
ery. When | informed my better 
half about a wine club dinner at 
Ai, the chic Japanese restaurant in 
South Delhi that's been inspired by 
Zuma of London, she said you can't 
have anything but sake with a 
Japanese meal. Sure, sake is a great 
accompaniment, but wine pairs 
even better. 

| realised this when | was writing 
a book that was more like a primer 
to introduce the secrets of the 
Japanese kitchen to an Indian audi- 
ence. The Japanese hotelier with 
whom | was working on the book 
used to say that one of the com- 
monest myths about his country's dishes is that 
they can't be paired with wine. 

He recommended a Pinot Noir for sushi and 
sashimi, but | converted to his philosophy only after 
| had a Puligny Montrachet, one of the muscular 
Pinots of Burgundy, with nigiri sushi at a wine club 
dinner at Sakura, Delhi's first classical Japanese 
restaurant at The Metropolitan Hotel. Id been 
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Pinot Power: Japanese specialities, 
notably sushi and sashimi, are 
perfect for a Pinot Noir. 


Jeans SOURISH BHATTACHARYYA 


My Own Wine Kabuki 





told that no wine would agree with the rice vine 
and wasabi that go into sushi, but I’ve always 

lieved that theories must stand the test of tasti 
As long as our taste buds agree to a pairing, th 
ries can go take a long walk to hell. 

At Ai, the food isn't classical Japanese—the r 
fish in the sushi is spiced up, potato croquet 
have been modified according to local tastes c 
the flat noodles taste as if they're straight fror 
Sino-Ludhianwi restaurant. But the wines selec 
for the evening—all from the UB's wine ventt 
United Vintners—paired seamlessly w 
the offerings. As expected, the Pit 
Noir, from New Zealand's Marlborou 
region, was the evening's champior 
it agreed with the California rolls 
well that we kept asking for more 
the restaurant ran out of the wine. 

| know a wine dinner is worki 
when the conversation sizzles. Sam 
this exchange between the two worr 
on my two sides. "| have been in bed 
the past seven days," said the one w 
the sore back. "Was the sex gooc 
asked the other. | couldn't help chippi 
in: "Good sex is best for bad backs." 

We had just had two wines fr« 
10 Chapters, a South African compe 
promoted by the former cricketer a 
master of run outs, Jonty Rhodes. O 
was a discovery—it was a Gervino Bla 
a white that blends Sauvignon Bla 
Viognier and Chenin Blanc, and wh 
| felt was right for a North Indi 
spread. The other was a Shiraz 
robust red that we normally don't as 
ciate with South Africa. It was so silky that—if y 
allow me to use an overused wine cliché—it danc 
merrily on the tongue. It also helped that t 
accompanying miso-grilled chicken was the b 
that the restaurant had to offer. Now, did anyo 
say chicken did not agree with red wine? m 








Sourish Bhattacharyya is Executive Editor, Mail Toc 








Pr W "ww 7A Pm | 
CHIVAS 
\ / Lond - 


LIVE WITH CHIVALRY 


TO HONOUR 








Mistletoe, Wine $ 


- and Noritakd 





Noritake, Fine China tableware. 
Ideal gifts for the festive season. | 





since 1904 Noritake has been successfully setting dinner tables around the world. Corporate 
From gracing the tables of the Sultan of Brunei to high profile corporate dinners, 

Noritake has created exceptional pieces, each a reflection of its commitment to 

superior quality. Today Noritake is the undisputed leader in China tableware. 


Go ahead, gift a Noritake today. 


© 
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Dinner sets m Tea sets m Cutlery m Vases m Mugs and more. SIN 





Chennai: The Grand Legend, 532, (old No. 557) Anna Salai, (Chit Chat | Floor), Chennai - 600 018. Ph ine:044 6518/535. Mobile: 093819 55500 

New Delhi: The Legend, L5, Central Market, Lajpat Nagar Il, New Delhi - 110024. Phone: 011 41553835 / 36. Mobile: 098110 86774 

Hyderabad: M/s. Dragon Fly Retail (Near Meridian School), 152. Road No /, Banjara Hills, Hyderabad - 500 034. Phone: 040 233527286. Mobile: 09849: 82514 
Kolkata: The Legend, Shop No:10, Ground Floor “The Silver Arcade at silver Springs, J B S Haldane Avenue, Kolkata — 700 105. Mobile: 09831 500559 
Mumbai: Norit ake Showroom Ground Floor, "Nasrurallah Terrace". N 4 Nar jean [ea Hoad, (ODD Manzon in Style) Kemps Corner, Mumbai - 400 036. Phone: 02: 25 7001 
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